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TITLE 7—AGRICULTURE 

CL::liter XI—War Food Administration 
(Distribution Orders) 

| WFO 79-101, Arndt. 2J 
Part 1401— Dairy Products 

FLUID MILK AND CREAM IN YORK, PA., SALES 
AREA 

Pursuant to War Pood Order No. 79 (8 
FJt 12426, 9 F.R. 4319), dated September 
7,1943, as amended, and to effectuate the 
purposes thereof. War Food Order No. 
79-101 (8 F.R. 15771, 9 F.R. 4319), as 
amended, relative to the conservation 
and distribution of fluid milk, milk by¬ 
products, and cream in the York, Penn¬ 
sylvania, milk sales area, is hereby fur¬ 
ther amended as follows: 

1. By deleting the description of the 
sales area in § 1401.131 (b) and insert¬ 
ing, in lieu thereof, the following: 

The territory lying within the boundaries 
of York County, Pennsylvania, including ail 
municipalities, cities, incorporated boroughs 
and townships in said county, except the 
following: The borough of Hanover, the 
borough of Spring Grove, an area within a 
radius of two miles of the center of Spring 
Oiove, and the townships of Heidelberg. Man- 
helm, Pemi, and West Manheim. 

2. By deleting therefrom the numeral 
“350’* in § 1401.131 (h) and inserting, in 
lieu thereof, the numeral “400.” 

The provisions of this amendment shall 
become effective at 12:01 a. m., e. w. t. f 
June 1, 1944. With respect to violations 
of said War Food Order No. 79-101, as 
amended, rights accrued, or liabilities in¬ 
curred thereunder, prior to the effective 
time of this amendment, said War Food 
Order No. 79-101, as amended, shall con¬ 
tinue in full force and effect for the pur¬ 
pose of sustaining any suit, action, or 
other proceeding with respect to any 
such violation, right, or liability. 

<E.O. 9280, 7 F.R. 10179; E.O. 9322, 8 F.R. 
3807; E.O. 9334, 8 F.R. 5423; E.O. 9392, 8 
F.R. 14783; WFO 79, 8 F.R. 12426, 13283, 
9F.R. 4319) 

Issued this 22d day of May 1944. 

C. W. Kitchen, 

Acting Director of Distribution. 

IF- R- Doc. 44-7341; Piled, May 22, 1944; 

4:14 p. m.J 


I WFO 79-107, Arndt. 2] 

Part 1401— Dairy Products 

FLUID MILK AND CREAM IN ATLANTA, GA., 
METROPOLITAN SALES AREA 

Pursuant to War Food Order No. 79 (8 
F.R. 12426, 9 F.R. 4319). dated September 
7, 1943, as amended, and to effectuate 
the purposes thereof. War Food Order 
No. 79-107 (9 F.R. 140, 9 F.R. 4319), as 
amended, relative to the conservation 
and distribution of fluid milk, milk by¬ 
products, and cream in the Atlanta, Ga., 
metropolitan milk sales area, is hereby 
further amended by deleting therefrom 
the numeral “20" in § 1401.141 (n) (2) 
and inserting, in lieu thereof, the nu¬ 
meral “10." 

The provisions of this amendment 
shall become effective at 12:01 a. m., 
e. w. t., June 1, 1944. With respect to 
violations of said War Food Order No. 
79-107, as amended, rights accrued, or 
liabilities incurred thereunder, prior to 
the effective time of this amendment, 
said War Food Order No. 79-107, as 
amended, shall continue in full force and 
effect for the purpose of sustaining any 
suit, action, or other proceeding with re¬ 
spect to any such violation, right, or lia¬ 
bility. 

(E.O. 9280, 7 F.R. 10179; E.O. 9322, 8 F.R. 
3807; E.O. 9334, 8 F.R. 5423; E.O. 9392, 8 
F.R. 14783: WFO 79. 8 F.R. 12426, 13283; 
9 F.R. 4319) 

Issued this 22d day of May 1944. 

C. W. Kitchen, 

Acting Director of Distribution. 

|P. R. Doc. 44-7337; Filed May 22, 1944; 

4:14 p. m.J 


[WFO 79-118, Arndt. 1] 

Part 1401— Dairy Products 

FLUID MILK AND CREAM IN SAVANNAH, GA., 
SALES AREA 

Pursuant to War Food Order No. 79 
(8 FR. 12426, 9 F.R. 4319), dated Sep¬ 
tember 7, 1943, as amended, and to ef¬ 
fectuate the purposes thereof. War Food 
Order No. 79-118 (9 F.R. 636, 9 FR. 
4319), as amended, relative to the con¬ 
servation and distribution of fluid milk, 
milk byproducts, and cream in the 

(Continued on next page) 
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Savannah, Ga., milk sales area, is here¬ 
by further amended by deleting there¬ 
from the numeral “20” in § 1401.151 (n) 
(2) and inserting, in lieu thereof, the 
numeral “10.” 

The provisions of this amendment 
shall become effective at 12:01 a. m.. 


e. w. t.. June 1, 1944. With respect to 
violations of said War Food Order No. 
79-118, as amended, rights accrued, or 
liabilities incurred thereunder, prior to 
the effective time of this amendment, 
said War Food Order No. 79-118, as 
amended, shall continue in full force 
and effect for the purpose of sustaining 
any suit, action, or other proceeding 
with respect to any such violation, right, 
or liability. 

(EO. 9280. 7 F.R. 10179: E.O. 9322, 8 
F.R. 3807; E.O. 9334, 8 F.R. 5423; E.O. 
9392. 8 F.R. 14783; WFO 79, 8 F.R. 
12426, 13283, 9 F.R. 4319) 

Issued this 22d day of May 1944. 

C. W. Kitchen, 
Acting Director of Distribution. 

IF. R. Doc. 44-7338; Filed, May 22, 1944; 
4:14 p. m l 


| WFO 79-120, Amdt. 11 
Part 1401— Dairy Products 

FLUID MILK AND CREAM IN CHARLESTON. S. C., 
SALES AREA 

Pursuant to War Food Order No. 79 (8 
F.R. 12426, 9 F.R. 4319), dated September 
7,1943, as amended, and to effectuate the 
purposes thereof, War Food Order No. 
79-120 (9 F.R. 638, 9 F.R. 4319), as 
amended, relative to the conservation and 
distribution of fluid milk, milk byprod¬ 
ucts, and cream in the Charleston, South 
Carolina, milk sales area, is hereby fur¬ 
ther amended by deleting therefrom the 
numeral “20” in § 1401.153 (n) (2) and 
inserting, in lieu thereof, the numeral 
“ 10 .” 

The provisions of this amendment shall 
become effective at 12:01 a. m., e. w. t.. 
June 1. 1944. With respect to violations 
of said War Food Order No. 79-120, as 
amended, rights accrued, or liabilities in¬ 
curred thereunder, prior to the effective 
time of this amendment, said War Food 
Order No. 79-120, as amended, shall con¬ 
tinue in full force and effect for the pur¬ 
pose of sustaining any suit, action, or 
other proceeding with respect to any such 
violation, right, or liability. 

(E.O. 9280. 7 FH. 10179; E.O. 9322, 8 FJR. 
3807; E.O. 9334, 8 F.R. 5423; E.O. 9392. 

8 F.R. 14783; WFO 79, 8 F.R. 12426. 13283, 

9 F.R. 4319) 

Issued this 22d day of May 1944. 

C. W. Kitchen, 

Acting Director of Distribution. 
(F. R. Doc. 44-7339; Filed, May 22. 1944; 
4:14 p. m.] 


I WFO 79-138. Amdt. 11 
Part 1401— Dairy Products 

FLUID MILK AND CREAM IN MACON, GA., 
SALES AREA 

Pursuant to War Food Order No. 79 
(8 F.R. 12426, 9 F.R. 4319). dated Sep¬ 
tember 7, 1943, as amended, and to ef- 
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fectuate the purposes thereof. War Food 
Order No. 79-138 (9 F.R. 1481. 9 F.R. 
4319), as amended, relative to the con¬ 
servation and distribution of fluid milk, 
milk byproducts, and cream in the Ma¬ 
con, Ga. milk sales area, is hereby fur¬ 
ther amended by deleting therefrom the 
numeral “20” in § 1401.173 (n) (2) and 
inserting, in lieu thereof, the numeral 
“ 10 .” 

The provisions of this amendment shall 
become effective at 12:01 a. m., e. w. t., 
June 1, 1944. With respect to violations 
of said War Food Order No. 79-138, as 
amended, rights accrued, or liabilities 
incurred thereunder, prior to the effec¬ 
tive time of this amendment, said War 
Food Order No. 79-138, as amended, 
shall continue in full force and effect 
for the purpose of sustaining any suit, 
action, or other proceeding with respect 
to any such violation, right, or liability, 

(E.0. 9280. 7 F.R. 10179; E.O. 9322, 8 F.R. 
3807; E.O. 9334. 8 F.R. 5423: E.O. 9392, 

8 F.R. 14783; WFO 79, 8 F.R. 12426,13283. 

9 F.R. 4319) 

Issued this 3£d day of May 1944. 

C. W. Kitchen, 
Acting Director of Distribution. 

|F R. Doc. 44-7340: Filed. May 22. 1944; 
4:14 p. m.) 


|WFO 67. Partial Suspension] 

Part 1460— Fats and Oils 

SUSPENSION OF INVENTORY PROVISIONS 

The provisions of § 1460.27, para¬ 
graphs (e) and (f), of War Food Order 
No. 67 (8 F.R. 15810. 9 F.R. 4319) are 
suspended until August 1, 1944. 

This order shall become effective at 
12:01 a. m., e. w. t., May 20, 1944. 

With respect to violations, rights ac¬ 
crued, liabilities incurred, or appeals 
taken under War Food Order No. 67 prior 
to the effective date of this order, all 
provisions of said War Food Order No. 67 
in effect prior hereto shall be deemed 
to remain in full force and effect for the 
purpose of sustaining any proper suit, 
action, or other proceeding with respect 
to any such violation, right, liability, or 
appeal. 

‘E.O. 9280, 7 F.R. 10179; E.O. 9322. 8 F.R. 
3807; E.O. 9334. 8 F.R. 5423; E.O. 9392, 
8 F.R. 14783) 

Issued this 20th day of May 1944. 

Wilson Cowen. 

Assistant War Food Administrator . 

IF. R. Doc. 44-7331; Filed, May 22. 1944; 

1:43 p. m.) 


TITLE 14—CIVIL AVIATION 
Chapter I—Civil Aeronautics Board 
|Reg6. t Serial No. 309] 

Eastern Air Lines 

OPERATIONS at LAKE CHARLES AIRPORT, LA. 

Noncompliance with the requirements 
of $ 40.2611 (b) of the Civil Air Regula¬ 
tions with respect to the operations of 
Eastern Air Lines at Lake Charles Air¬ 
port, Lake Charles, Louisiana. 


At a session of the Civil Aeronautics 
Board held at its office in Washington, 
D. C.. on the 22d day of May 1944. 

The following Special Civil Air Regula¬ 
tion is made and promulgated to become 
effective June 1, 1944: 

Notwithstanding § 40.2611 (b) of the 
Civil Air Regulations any first pilot listed 
in the Eastern Air Lines air carrier oper¬ 
ating certificate on June 1, 1944, who 
is qualified as competent to operate an 
aircraft in scheduled air transportation 
between New Orleans. Louisiana, and 
Houston, Texas, on June 1, 1944, may 
pilot aircraft under contact conditions in 
scheduled transportation for said carrier 
into and out of the Lake Charles Airport, 
Lake Charles, Louisiana, upon furnishing 
evidence satisfactory to the Administra¬ 
tor showing that the pilot is thoroughly 
familiar with the form and condition of 
the airport and with the location and 
nature of any obstructions in the vicinity. 

(52 Stat. 984. 1007; 49 U.S.C. 425. 551) 

By the Civil Aeronautics Board. 

Tseal] Fred A. Toombs, 

Secretary. 

[F. R. Doc. 44-7404; Filed. May 24. 1944; 

10:38 a. m.] 


TITLE 26—INTERNAL REVENUE 
Chapter I—Bureau of Internal Revenue 

Subchapter A —Income and Exceas-Profits Taxes 
IT. D. 5373] 

Part 29— Income Tax; Taxable Years Be- 
v ginning After December 31, 1941 

REPEAL OF EARNED INCOME CREDIT; 

DETERMINATION OF STATUS 

Regulations 111 amended to conform 
to sections 103. 104, 105, and 107 of the 
Revenue Act of 1943 relating to repeal 
of earned income credit, determination 
of status for. the purposes of personal 
exemption and credit for dependents and 
for purposes of returns of income. 

In order to conform Regulations 111 
(Part 29, Title 26, Code of Federal Regu¬ 
lations, Cum. Supp.l to the provisions of 
sections 103,104, 105, and 107 of the Rev¬ 
enue Act of 1943 (Public Law 235, 78th 
Congress), enacted February 25, 1944, 
such regulations are amended as follows: 

Paragraph 1. There is inserted immedi¬ 
ately preceding § 29.25-1 the following: 

Sec. 107. Repeal of earned income credit. 
(Revenue Act of 1943. Title L) 

(a) In general. Section 25 (a) (3) and (4) 
(relating to earned Income credit for normal 
tax), and section 185 and section 47 (d) (re¬ 
lating to earned income) are repealed. 

• • • • • 

Sec. 103. Determination of status for pur¬ 
poses of personal exemption and credit for 
dependents. (Revenue Act of 1943, Title I.) 

Section 25 (b) (relating to credits for both 
normal tax and surtax) is amended by strik¬ 
ing out paragraph (3) and Inserting in lieu 
thereof the following: 

(3) Determination of status. For the 
purpose of determining the amount of the 
personal exemption and credit for depend¬ 
ents, the status of the taxpayer shall be de¬ 
termined as of July 1 of the taxable year, 
unless the taxable year does not include 


July 1, in which case such status shall be 
determined as of the last day of the taxable 
year. 

Sec. 101. Taxable tears to which amend¬ 
ments applicable. (Revenue Act of 1943, 
Title I.) 

Except as otherwise expressly provided, the 
amendments made by this title shall be ap¬ 
plicable only with respect to taxable years 
beginning after December 31, 1943. 

Par. 2. Section 29.25-1 is amended by 
striking out the second sentence and in¬ 
serting in lieu thereof the following: 

These include interest exempt from 
normal tax only (and hence included in 
gross income) received upon (1) certain 
obligations of the United States and (2) 
certain obligations of corporations or¬ 
ganized under Act of Congress which are 
instrumentalities of the United States; 
for taxable years beginning before Jan¬ 
uary 1, 1944, an earned income credit; a 
personal exemption; and a credit for de¬ 
pendents. 

Par. 3. Section 29.25-2 is amended as 
follows: 

(A) By amending the heading and 
first sentence thereof to read as follows: 

§ 29.25-2 Earjied income credit for 
taxable years beginning before January 
1.1944. Under section 25 (a) (3) prior to 
its repeal by section 107 of the Revenue 
Act of 1943, the earned income credit al¬ 
lowable for taxable years beginning 
before January 1,1944, for the purpose of 
computing the normal tax is 10 percent 
of the amount of the earned net income, 
but not in excess of 10 percent of the 
amount of the entire net Income. 

<B) By inserting immediately after 
“sections 25 (a) (3) and 25 (a) (4)” in 
the first sentence of the fourth paragraph 
thereof the following: “prior to their 
repeal by section 107 of the Revenue Act 
of 1943”. 

Par. 4. Section 29.25-7 is amended as 
follows: 

(A) By amending the heading thereof 
to read as follows: 

§ 29.25-7 Personal exemption and 
credit for dependents where status 
changes during taxable years beginning 
before January 1. 1944. 

<B) By striking out “the taxable year” 
in the first sentence and inserting in 
lieu thereof “a taxable year beginning 
before January 1, 1944”. 

(C) By inserting immediately after 
“determined” in the second sentence of 
the second paragraph thereof the fol¬ 
lowing: “for taxable years beginning be¬ 
fore January 1, 1944 ” 

Par. 5. There is inserted immediately 
preceding § 29.47-1 the following: 

Sec. 107. Repeal of earned income credit. 
(Revenue Act of 1943. Title I.) 

(a) In general. Section 25 (a) (3) and 
(4) (relating to earned income credit for 
normal tax), and section 185 and section 47 
(d) (relating to earned Income) are repealed. 
• • » • • 

Sec. 104. Reduction of credits in case of 

SHORT YEAR LIMITED TO JEOPARDY. I Revenue 

Act of 1943. Title I.) 

Section 47 (e) (relating to reduction of 
personal exemption and credit for dependents 
in case of short taxable year) is amended by 
striking out except a return made under 
subsection (a), on account of a change in 
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the accounting period” and inserting in lieu 
thereof “under section 146 (a) (1)". 

Sec. 101. Taxable years to which amend¬ 
ments applicable. (Revenue Act of 1943, 
Title I.) 

Except as otherwise expressly provided, the 
amendments made by this title shall be 
applicable only with respect to taxable years 
beginning after December 31, 1943. 

Par. 6. Section 29.47-1 is amended by 
striking out the fourth, fifth, and sixth 
sentences and inserting in lieu thereof 
the following: 

The requirements with respect to the 
filing of a separate return and the pay¬ 
ment of tax for a part of a year are the 
same as for the filing of a return and 
the payment of tax for a full taxable 
year closing at the same time, except as 
otherwise provided in §§ 29.53-1, 29.56-1 
fa). 29.217-1, 29.218-1, 29.235-1, and 
29.236-1. If, for taxable years beginning 
after December 31, 1941, and before Jan¬ 
uary 1, 1944, a return is made for a frac¬ 
tional part of a year, except where a 
return is made for a period of less than 
12 months by reason of a change in ac¬ 
counting period, the personal exemption 
and credit for dependents shall be re¬ 
duced to that proportion of the full 
credit which the number of months in 
the period for which the return is made 
bears to 12 months. If, for taxable years 
beginning after December 31, 1943, a re¬ 
turn is made for a fractional part of a 
year resulting from the termination by 
the Commissioner under section 146 of 
the taxable period, the personal exemp¬ 
tion and credit for dependents shall be 
reduced to that proportion of the full 
credit which the number of months in 
the period for which the return is made 
bears to 12 months, but such personal 
exemption and such credit shall not be 
reduced for a fractional part of a year 
otherwise resulting. 

Par. 7. There is inserted immediately 
preceding §29.51-1 the following: 

Sec. 105. Returns or income. (Revenue 
Act of 1943. Title I.) 

(a) Individual returns. Section 51 (re¬ 
lating to individual returns) is amended by 
inserting at the end thereof the following: 

(f) Determination of status. For the pur¬ 
poses of this section and section 142 (a), 
the determination of whether an individual 
is married and living with husband or wife 
shall be made as of July 1 of the taxable 
year, unless the taxable year does not in¬ 
clude July 1. in which case such determina¬ 
tion shall be made as of the last day of the 
taxable year. 

(b) Joint returns. Section 51 (b) (relat¬ 
ing to Joint returns) is amended by inserting 
before the period at the end thereof “or if 
husband and wife have different taxable 
years”. 

Sec. 101. Taxable years to which amend¬ 
ments applicable. (Revenue Act of 1943, 
Title I.) 

Except as otherwise expressly provided, the 
amendments made by this title shall be ap¬ 
plicable only with respect to taxable years 
beginning after December 31, 1943. 

Par. 8. Section 29.51-1 is amended as 
follows: 

(A) By inserting immediately preced¬ 
ing the period at the end of the heading 
“/or taxable years beginning before Jan¬ 
uary 1, 1944". 


(B) By inserting immediately after 
“For each taxable year” in paragraph 
(a) thereof “beginning before January 
1, 1944,“. 

Par. 9. There is inserted immediately 
preceding § 29.116-1 the following: 

Sec. 107. Repeal of earned income credit. 
(Revenue Act of 1943, Title I.) 

***** 

(b) Earned income from sources without 
United States. Section 116 (a) (relating to 
earned income from sources without the 
United States) is amended (1) by striking out 
“if such amounts would constitute earned 
income as defined in section 25 (a) if received 
from sources within the United States* ap¬ 
pearing in paragraphs (1) and (2) and insert¬ 
ing in lieu thereof “if such amounts con¬ 
stitute earned income as defined In paragraph 
(3)”; and (2) by inserting at the end thereof 
the following new paragraph: 

(3) Definition of earned income. For the 
purposes of this subsection, “earned income” 
means wages, salaries, professional fees, and 
other amounts received as compensation for 
personal services actually rendered, but does 
not include that part of the compensation 
derived by the taxpayer for personal services 
rendered by him to a corporation which repre¬ 
sents a distribution of earnings or profits 
rather than a reasonable allowance as com¬ 
pensation for the personal services actually 
rendered. In the case of a taxpayer engaged 
in a trade pr business in which both personal 
services and capital are material income pro¬ 
ducing factors, under regulations prescribed 
by the Commissioner with the approval of 
the Secretary, a reasonable allowance as com¬ 
pensation for the personal services rendered 
by the taxpayer, not in excess of 20 per centum 
of his share of the net profits of such trade 
or business, shall be considered as earned in¬ 
come. 

Sec. 101. Taxable years to which amend¬ 
ments applicable. (Revenue Act of 1943, 
Title I.) 

Except as otherwise expressly provided, the 
amendments made by this title shall be 
applicable only with respect to taxable years 
beginning after December 31, 1943. 

Par. 10. Section 29.116-1 is amended 
as follows: 

(A) By striking the words contained 
in clause (c) of the first paragraph there¬ 
of and the words contained in clause (b) 
of the second paragraph thereof, and by 
inserting in lieu thereof the following: 
“such income would constitute earned in¬ 
come as defined in section 25 (a) If re¬ 
ceived from sources within the United 
States for taxable years beginning before 
January 1, 1944, or as defined in section 
116 (a) (3) for taxable years beginning 
after December 31, 1943 M . 

(B) By inserting at the end thereof 
the following: 

The entire amount received as profes¬ 
sional fees may be treated as earned in¬ 
come if the taxpayer is engaged in a pro¬ 
fessional occupation, such as a doctor or 
a lawyer, even though he employs as¬ 
sistants to perform part or all of the 
services, provided the clients or patients 
are those of the taxpayer and look to the 
taxpayer as the person responsible for 
the services performed. 

In the case of a taxpayer engaged in 
a trade or business in which both per¬ 
sonal services and capital are material 
income-producing factors, a reasonable 
allowance as compensation for the per¬ 
sonal services actually rendered by the 
taxpayer shall be considered earned in- 
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come, but the total amount which shall 
be treated as the earned income of the 
taxpayer from such a trade or business 
shall, in no case, exceed 20 percent of his 
share of the net profits of such trade or 
business. No general rule can be pre¬ 
scribed defining the trades or businesses 
in which personal services and capital 
are material income-producing factors, 
but this question must be determined 
with respect to the facts of the individual 
cases. 

Par. 11. Section 29.142-1 is amended 
as follows: 

(A) By inserting immediately preced¬ 
ing the period at the end of the heading 
“/or taxable years beginning before Jan¬ 
uary 1, 1944". 

(B) By inserting immediately preced¬ 
ing “must make a return of income” in 
the first sentence thereof “for taxable 
years beginning before January 1. 1944,”. 

Par. 12. There is inserted immediately 
preceding § 29.185-1 the following: 

Sec. 107. Repeal of earned income credit. 
(Revenue Act of 1943, Title I.) 

(a) In general. Section 25 (a) (3) and 
(4) (relating to earned income credit for 
normal tax), and section 185 and section 47 
(d> (relating to earned income) are re¬ 
pealed. 

* * • • • 

Sec. 101. Taxable years to which amend¬ 
ments applicable. (Revenue Act of 1943. 
Title I.) 

Except as otherwise expressly provided, the 
amendments made by this title shall be ap¬ 
plicable only with respect to taxable years 
beginning after December 31, 1943. 

Par. 13. The first sentence of § 29.185-1 
is amended to read as follows: 

For the purpose of computing the 
earned income credit for a taxable year 
beginning before January 1,1944. against 
net income, a member of a partnership 
is entitled to treat a proper part of his 
distributive share of the partnership net 
income as earned income. 

(Sec. 62, Internal Revenue Code (53 
Stat. 32; 26 U.S.C., 1940 ed.. 62), and 
secs. 103, 104, 105, and 107. Revenue Act 
of 1943 (Pub. Law 235, 78th Cong.)) 

Joseph D. Nunan. Jr., 

Commissioner of Internal Revenue. 

Approved: May 23, 1944. 

John L. Sullivan, 

Acting Secretary of the Treasury. 

[F. R. Doc. 44-7403; Filed. May 24, 1944; 

10:08 a. m.J 


TITLE 32—NATIONAL DEFENSE 

Chapter XI—Office of Price Administration 

Part 1394— Rationing of Fuel and Fuel 
Products 

(Rev. RO 11. Arndt. 8*] 

FUEL OIL 

A rationale for this amendment has 
been issued simultaneously herewith and 
has been filed with the Division of the 
Federal Register.* 

•Copies may be obtained from the Office of 
Price Administration. 

1 9 FJR. 2357. 
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Section 1394.5654 (d), (e), (f), (g) and 
(h) is added as follows: 

(d) Beginning June 1, 1944, a dealer 
or primary supplier may accept, for de¬ 
posit, a consumer’s coupon sheet only if 
he complies with all the following 

conditions: 

(1) He must, at the time of the de¬ 
posit, issue to the consumer a receipt fpr 
all coupon sheets then deposited by tfie 
consumer. The receipt must state: 

(1) The name of the consumer and 
the address where the ration is to be 
used; 

(ii) The date the coupon sheet was 
deposited; 

(iii) The serial number and class of 
the coupon sheet; and 

(iv) The total gallonage value of the 
coupons not yet detached from the cou¬ 
pon sheet at the time of the deposit and, 
if it is other than a Class 3 coupon sheet, 
the receipt must show separately the gal¬ 
lonage value of the definite value cou¬ 
pons, and as to the unit value coupons, 
either (a) the gallonage value, by valid¬ 
ity periods, calculated at ten (10) gallons 
per unit or (5) the number of such 
coupons, by validity periods, and the 
number of units of each coupon. 

(2) He must keep at his regular 
place of business a copy of the receipt 
issued to the consumer, or a record of the 
information given on the receipt. 

(3) If, at the time of the deposit, the 
dealer or primary supplier has any cou¬ 
pon sheet previously deposited with him 
by the consumer, he must note on the 
copy of the receipt or on the record of 
the information given on the receipt, 
that he has such previously deposited 
coupon sheets, and the total gallonage 
value of the valid coupons not yet de¬ 
tached on that date. However, this 
notation need not be made if the coupon 
sheet being deposited represents an addi¬ 
tional ration. 

(4) He must keep with the copy of 
the receipt (or record of the information 
given on the receipt) the coupon sheet 
referred to in the receipt and either: 

(i) A copy of each invoice, delivery 
ticket or other customary document of 
transfer evidencing each transfer of fuel 
oil to the consumer since the date of the 
deposit, or 

(ii) A record of each transfer of fuel 
oil, by date and amount, made by him to 
the consumer specified on the coupon 
sheet, since the date of the deposit. 
However, if he regularly keeps a sepa¬ 
rate record for each consumer, showing 
the date and amount of each transfer 
of fuel oil to the consumer since the date 
of the deposit, and that record is readily 
available for examination at his regular 
place of business, he need not keep that 
record with the coupon sheet and copy 
of the receipt (or record of the informa¬ 
tion given on the receipt). If that sepa¬ 
rate record also contains the information 
set forth in the receipt issued to the con¬ 
sumer, he need not keep the consumer’s 
coupon sheet with the copy of the receipt 
(Or record of the information given on 
the receipt). 

(5) He must write on the copy of the 
receipt or on the record of the informa¬ 
tion given on the receipt the date on 
which he returned to the consumer any 
coupon sheet referred to in the receipt, 


tihe total gallonage value of the coupons 
riol yet detached from it at the time of 
its return and if it is other than a Class 
3 coupon sheet, the gallonage value of 
the definite value coupons and, as to the 
unit value coupons, either (i) their gal¬ 
lonage value, calculated at ten (10) gal¬ 
lons per unit, or (ii) the number of such 
coupons and the number of units of each 
coupon. The requirements of this sub- 
paragraph (5) will be deemed satisfied if 
the information is set forth in his copy 
of the letter (or other document) which 
accompanied the coupon sheet when it 
was returned to the consumer and that 
copy is readily available for examination. 

(6) (i) He must retain the copy of the 
receipt or record of the information given 
on the receipt at his place of business 
for a period of at least two (2) years from 
the date the receipt was issued. 

(ii) He must retain at his place of 
business for a period of at least two (2) 
years from the date of the transfer the 
copies of the invoices, delivery tickets or 
other customary documents of transfer, 
specified in subparagraph (4) (i). This 
requirement will be deemed satisfied if 
he keeps the record specified in subpara¬ 
graph (4) (ii) as required by § 1394.5732 
(b). 

(e) Any dealer or primary supplier 
who violates any of the provisions of this 
section may, by order issued pursuant 
to paragraph (f) or Revised Procedural 
Regulation No. 4, be directed to return 
any or all coupon sheets deposited with 
him to the consumers entitled to them 
and prohibited from accepting any or all 
coupon sheets for deposit. 

(f) Any order under paragraph (e) 
shall be issued pursuant to the following 
procedure: 

(1) Notice of the date, time, place, and 
purpose of the hearing and a specifica¬ 
tion of the violation charged shall be 
given to the dealer or primary supplier 
(here called the respondent) at least 
seven (7) days before the date set for/ 
the hearing. 

(2) The hearing shall be conducted by 
a Special Hearing Officer who shall be 
either the District Director having juris¬ 
diction over the area in which the re¬ 
spondent’s regular place of business is 
located, or an officer or employee of the 
Office of Price Administration desig¬ 
nated by the District Director as a Spe¬ 
cial Hearing Officer. The Special Hear¬ 
ing Officer shall administer oaths and 
affirmations and rule on the admission 
or exclusion of evidence. The hearing 
shall be conducted in a manner to permit 
all parties interested in the proceeding 
to present evidence and argument to the 
fullest extent compatible with a fair and 
expeditious determination of the issues 
raised in the hearing. To that end: 

(i) The respondent shall have the 
right to be represented by counsel of 
his own choosing; 

(ii) The rules of evidence prevailing 
in courts of law* or equity shall not be 
controlling; 

(iii) The Special Hearing Officer, hav¬ 
ing due regard to the need for expe¬ 
ditious decision, shall afford reasonable 
opportunity for cross-examining wit¬ 
nesses; 

(iv) A stenographic report of all tes¬ 
timony shall be taken. The report need 


not be transcribed if the transcription 
is waived by the respondent, ft the re¬ 
port is transcribed, a copy shall be avail¬ 
able for inspection during business hours 
at the Office of the District Director. 

(3) If the respondent admits the 
charges or fails to appear at the hear¬ 
ing, or if. after the hearing, the Special 
Hearing Officer finds that the respondent 
has violated any provisions of this sec¬ 
tion specified in the notice of hearing 
given under subparagraph (1) of this 
paragraph, he may issue an order direct¬ 
ing the respondent to return, by a speci¬ 
fied date, any or all coupon sheets de¬ 
posited with him to the consumers en¬ 
titled to them, and prohibiting the 
respondent, for such period as the Special 
Hearing Officer shall specify, from ac¬ 
cepting any or all coupon sheets for 
deposit. If the Special Hearing Officer 
finds that the violation charged in the 
notice of hearing has not been commit¬ 
ted by the respondent, he shall issue an 
order dismissing the proceeding. 

(1) If a respondent against whom an 
order has been issued after failure to 
appear at the hearing shows, within ten 
(10) days from the effective date of the 
order, good cause for his failure to ap¬ 
pear, the Special Hearing Officer may set 
aside or stay such order and grant the 
respondent a full hearing on the charges 
made. 

(ii) A copy of the order shall be served 
promptly on the respondent personally 
or by mail directed to his regular place 
of business. 

(iii) The order shall be effective at the 
time it is personally served or, if served 
by mail, three (3) days after the date of 
mailing. 

(g) (1) A respondent or the District 
Enforcement Attorney may appeal to the 
Chief Hearing Commissioner for the Re¬ 
gion in w*hich the District Office is lo- 
ated from any order issued by a Spe¬ 
cial Hearing Officer under paragraph (f) 
of this section other than an order en¬ 
tered on default. A respondent may ap¬ 
peal to a Chief Hearing Commissioner 
from an order denying a petition to re¬ 
open a defaulted proceeding. 

(2) An appeal may be taken by a re¬ 
spondent by filing a statement of objec¬ 
tions with the Special Hearing Officer, 
within fifteen (15) days of the effective 
date of the order. An appeal may be 
taken by the District Enforcement At¬ 
torney by serving a statement of objec¬ 
tions upon the respondent, within fif¬ 
teen (15) days of the effective date of 
the order, and by filing a copy of the 
statement, with proof of such service, 
with the District Director within five (5) 
days thereafter. Within three (3) days 
after the receipt of the statement, the 
Special Hearing Officer shall forward it, 
together with a copy of the notice insti¬ 
tuting such proceedings, and a copy of 
the order to the Hearing Commissioner 
having Jurisdiction over the area in 
which the hearing was conducted. 
Within five <5) days after the receipt 
of the statement, the Hearing Commis¬ 
sioner shall notify the respondent and 
the Regional Enforcement Executive in 
the region in which the hearing was con¬ 
ducted of the time and place set for the 
hearing. The appeal shall be heard and 
determined pursuant to Article IV of Re- 
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vised Procedural Regulation No. 4, and 
amendments thereto. 

(3) At any time after the respondent 
has filed a statement of objections with 
the Special Hearing Officer but prior to 
the commencement of the hearing before 
the Hearing Commissioner, the Special 
Hearing Officer may, for good cause 
shown upon application by the respond¬ 
ent, stay the operation of his order pend¬ 
ing the hearing and determination of 
the appeal. The respondent’s applica¬ 
tion must state whether he applied for 
the same relief to the Hearing Commis¬ 
sioner and if so what disposition was 
made of that application. No such stay 
shall be granted by the Special Hearing 
Officer if application for the same relief 
was made by respondent to the Hearing 
Commissioner. 

(h) At any stage of a proceeding in¬ 
stituted under paragraph (f) of this sec¬ 
tion, the Hearing Commissioner having 
jurisdiction of the area in which the pro¬ 
ceeding is pending may, by order served 
upon the parties interested, direct that 
the proceeding be consolidated with a 
proceeding pending before him for a 
suspension order against the respondent. 
The consolidated proceeding shall be 
governed by the provisions of Revised 
Procedural Regulation No. 4 (other than 
Article IV), and amendments thereto. 

This amendment shall become effec¬ 
tive on May 23, 1944. 

Note: All reporting and record keeping re¬ 
quirements of this revised ration order have 
been approved by the Bureau of the Budget 
in accordance with the provisions of the 
Federal Reports Act of 1942. 


So far as practicable, the Price Ad¬ 
ministrator has advised and consulted 
with representative members of the in¬ 
dustry which will be affected by this reg¬ 
ulation. In the judgment of the Price 
Administrator, the maximum prices es¬ 
tablished by this maximum price regu¬ 
lation are and will be generally fair and 
equitable, and comply with the require¬ 
ments of section 3 and the other require¬ 
ments of the Emergency Price Control 
Act of 1942, as amended, and Executive 
Order No. 9250, and will effectuate the 
purposes of said act and Executive order. 

Insofar as this regulation uses specifi¬ 
cations and standards which were not, 
prior to such use, in general use in the 
trade or industry affected, or insofar as 
their use was not lawfully required by 
another Government agency, the Ad¬ 
ministrator has determined, with respect 
to such standardization, that no practi¬ 
cable alternative exists for securing ef¬ 
fective price control with respect to the 
commodities subject to this regulation. 

[Preamble amended by Supplementary Order 

63, 8 Fit. 12553, effective 9-11-43.[ 

§ 1364.1154 Maximum prices for beef, 
veal, lamb and mutton cuts and all 
variety meats and edible by-products at 
retail. Under the authority vestbd in the 
Price Administrator by the Emergency 
Price Control Act of 1942, as amended, 
and Executive Orders No. 9250 and No. 
9328, Maximum Price Regulation No. 
355—Retail Ceiling Prices of Beef, Veal, 
Lamb and Mutton Cuts and all Variety 
Meats and Edible By-Products, which is 
annexed hereto and made a part hereof, 
is hereby issued. 


(Pub. Law 671, 76th Cong., as amended 
by Pub. Laws 89 and 507, 77th Cong., 
Pub. Law 421, 77th Cong.; WPB Dir. No. 
1, 7 F.R. 562; Supp. Dir. No. 1-9, as 
amended, 8 F.R. 14199; E.O. 9125, 7 F.R. 


[Above paragraph amended by Am. 5. 8 PR, 
7827, effective &-2 1-43.1 
Authority: § 1364.1154 issued under 66 
Stat. 23, 765: Pub. Law 161, 78th Cong.; E.O. 
9250, 7 F.R. 7871 and E.O. 9328, 8 F.R. 4681. 


2719) 

Issued this 23d day of May 1944. 

Chester Bowles, 
Administrator. 


[F. R. 


Doc. 44-7388; Filed, 
4:52 p. m.[ 


May 23, 1944 


Maximum Price Regulation 355— Retail 
Ceiling Prices of Beef, Veal, Lamb, and 
Mutton Cuts and all Variety Meats and 
Edible By-Products: 


y Bec 


ARTICLE I—GENERAL PROVISIONS 


Part 1364— Fresh, Cured and Canned 
Meat and Fish 

[MPR 365, 1 * 3 Inch Arndts. 1-161 

RETAIL CEILING PRICES OF BEEF, VEAL, LAMB 
AND MUTTON CUTS AND ALL VARIETY MEATS 
AND EDIBLE BY-PRODUCTS* 

This compilation of Maximum Price 
Regulation 355 includes Amendment 16. 
effective May 25, 1944. The text added 
or amended by Amendment 16 is under¬ 
scored. 

A statement of the considerations in¬ 
volved in the issuance of this Maximum 
Price Regulation No. 355 has been issued 
simultaneously herewith and filed with 
the Division of the Federal Register.* 


1 8 F.R. 4423. 

* Title amended by Am. 5, 8 F. R. 7827, effec¬ 
tive 6-21-43. 

3 Statements of considerations are also Is¬ 
sued simultaneously with amendments. 
Copies may be obtained from the Office of 
Price Administration. 


1. what this regulation does. 

2. Your ceiling prices. 

3. When the new ceiling prices take effect. 

4. What beef, veal, lamb or mutton cuts or 

variety meats and edible by-products 
you may sell. 

5. Sales to eating places. 

6. Grades. 

7. How you make retail cuts. 

8. Post your ceiling prices. 

9. Records and reports. 

10. Licensing. 

11. Indirect price increases. 

12. Prohibitions and penalties. 

ARTICLE n— SPECIAL PROVISIONS 

13. How you figure the “annual gross sales** 

of your store (for most stores). 

14. How you figure the “annual gross sales” of 

your store (for certain special cases). 

15. How to find your “annual gross sales” If 

you are a new retailer. 

16. Transfers of business or stock in trade. 

17. RetaU sales taxes. 

18. How certain stores in “Group 3 or 4”. may, 

upon certain conditions, use “Group 
1 and 2” ceiling prices. 

ARTICLE HI—ZONES, CEILINO PRICE LISTS AND 
APPENDICES 

19. Map of zones. 

20. Description of retail beef, veal, lamb and 

mutton cuts. 


21. Chart of retail beef cuts and the whole¬ 

sale cuts from which they are obtained. 

22. Description of zones and Office of Price 

Administration list of retail celling 
prices for beef, veal, lamb and mutton 
cuts. 

23. Appendix A: Office of Price Administra¬ 

tion standard beef wholesale cuts. 

24. Appendix B: Skeletal chart for making 

standard beef cuts. 

25. Appendix C: Skeletal chart for making 

standard beef retail cuts. 

26. Appendix D: Chart of retail veal cuts and 

the wholesale cuts from which they are 
obtained. 

27. Appendix E: Chart of retail lamb and 

mutton cuts and the wholesale cuts 
from which they are obtained. 

28. Office of Price Administration list of re¬ 

tail ceiling prices for variety meats and 
edible by-products: Fresh, cured and 
frozen. 

29. Office of Price Administration list of re¬ 

tail ceiling prices for miscellaneous beef 
items. 

ARTICLE I—GENERAL PROVISIONS 

Section 1. What this regulation does. 
This regulation fixes dollars-and-cents 
ceiling prices on all retail sales of beef, 
veal, lamb and mutton cuts made on 
and after June 21, 1943, on all retail 
sales of variety meats and edible by¬ 
products made on and after June 21, 
1943, and retail sales of dried beef 
(sliced) made on and after September 8, 
1943. The only retail beef, veal, lamb 
and mutton cuts which may be sold 
are those described in section 20 of this 
regulation. The United States is di¬ 
vided into zones and different ceiling 
prices depend on the zone where your 
store is, its group, and the grade of 
meat you are selling. A store includes 
any place where beef, veal, lamb and 
mutton cuts or variety meats and edible 
by-products are sold at retail. 

[Sec. 1 amended by Am. 1, 8 F.R. 4922, effec¬ 
tive 4-14-43; Am. 5. 8 F.R. 7827, effective 6-21- 
43; and Am. 11. 8 FR. 12811, effective 9-20-43 
except with respect to dried beef (sliced) ef¬ 
fective 9-8-43.) 

Sec. 2. Your ceiling prices, (a) You 
will find your ceiling prices for each 
grade of beef, veal, lamb and mutton 
cuts on your “OPA List of Ceiling Prices 
for Beef, Veal, Lamb and Mutton—Fresh, 
Frozen or Cured” (Article III, section 
22), and for variety meats and edible 
by-products on your “OPA List of Ceil¬ 
ing Prices for Variety Meats and Edible 
By-Products” (Article IH, section 28), 
and for miscellaneous beef items on your 
“OPA List of Ceiling Prices for Miscel¬ 
laneous Beef Items” (Article III, section 
29). A copy of the list for each kind oi 
meat, variety meats and edible by¬ 
products, and for miscellaneous beef 
items for your zone and group may be 
obtained from your district office of the 
Office of Price Administration. 
[Paragraph (a) amended by Am. 1. 8 FR. 
4922, effective 4-14-43; Am. 3. 8 FR. 6428, 
effective 5-17-43; Am. 5, 8 FR. 7827, effec¬ 
tive 6-21-43; Am. 8, 8 FR. 9366, effective 
7-13-43; Am. 10, 8 F.R. 12237. effective 

9- 20-43; and Am. 12, 8 F.R. 14738, effective 

10- 28-43.J 

(b) Your zone. You can determine 
from your local War Price and Rationing 
Board or your OPA office what zone your 
store is in. After each list of prices in 
section 22, Article HI, there is a descrip¬ 
tion of the zone in which that list of 
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prices applies. The zones are the same 
for variety meats and edible by-products 
except that Zone 4a, which is described 
at the end of section 28, Article EU, is 
taken out of Zone 4 and made into a 
separate zone. 

[Paragraph (b) amended by Ams. 5 and 12.] 

(c> Your group. Your store is in 
“Group 1 and 2” if its total “annual gross 
sales M are less than $250,000 and if it is 
not a “chain store”. Otherwise it is in 
“Group 3 and 4”. To determine your 
“annual gross sales” consult sections 13, 
14 or 15. However, if any “Group 3 and 
4“ store had during 1941, a total gross 
margin of 19 percent or less on its meat 
department sales of all items including 
beef, veal, lamb, mutton, pork, poultry, 
sausage, variety meats and edible by¬ 
products, it is in “Group 3B and 4B \ If 
the store was not in operation in 1941. 
then its total gross margin for the meat 
department on sales during 1942 shall 
be used, and if itr is 19 percent or less 
it shall be in “Group 3B and 4B”. 
[Paragraph (c) amended by Ams. 5, 8. and 
12 .] 

(d) Chain stores . Your store is a 
“chain store” if it is one of four or more 
stores under one or common ownership 
which had combined “annual gross sales” 
for all stores of $500,000 or more. To de¬ 
termine your “annual gross sales”, con¬ 
sult section 13, 14 or 15. 

[Paragraph (d) amended by Ams. 5. 8, 12, 
and 14, 9 FR. 3652, effective 4-8-44.] 

(e) The appropriate regional office of 
the Office of Price Administration and 
such other offices as may be authorized by 
the appropriate regional office may. upon 
a finding by the Regional Administrator 
that any price or prices established by 
this regulation for Zone 2. 3, 5 or 6 will 
increase the level of prices prevailing in 
a specific area within the region, issue 
an order designating such area, sus¬ 
pending the effectiveness of any price or 
prices herein established, and fixing a 
lower ceiling price or lower celling 
prices. 

[Paragraph (e) added by Am. 3. 8 F.R. 6428, 
effective 5-14-43; amended by Am. 4 , 8 
FR. 7199, effective 5-24-43; Am. 5. 8 FR. 
7827, effective 6-21-43; Am. 6. 8 F.R. 8185, 
effective 6-7-43; and Am. 12, 8 F.R. 14738. 
effective 10-28-43. [ 

(f) Effective May 25, 19 44, t his reg u¬ 
lation requires that the year 194 3 be used 
as the basis for figuring y our “annual 
gross sa les” instead of the year 1942. If 
you find that as a re sult of tha t change, 
y our store is now in a group differen t 

f rom the one it was in befor e, you must, 

on and after June 15, 1 944, use the 
ce lling prices fix e d for the group in 
which you are now classi fied. 

[Paragraph (f) added by Am. 16, effective 
5-25-44] 

Sec. 3. When the new ceiling prices 
take effect, (a) On June 21, 1943, (Sep¬ 
tember 20, 1943, with respect to “Group 
3B and 4B” stores), the dollar-and-cents 
ceiling prices fixed by this regulation 
take the place of all previous ceiling 
prices fixed by the Office of Price Admin¬ 
istration upon retail sales of beef, veal, 
lamb .and mutton cuts. 


On and after June 21.1943, (September 
20, 1943, with respect to “Group 3B and 
4B” stores), you must not sell or offer to 
sell any cut other than described in this 
regulation and you must not sell or offer 
to sell any such cut at a price higher than 
the ceiling price fixed for the grade by 
this regulation. 

(b) On June 21, 1943, the dollar-and- 
cents ceiling prices fixed by this regu¬ 
lation take the place of all previous ceil¬ 
ing prices fixed by the Office of Price 
Administration upon retail sales of beef, 
veal, lamb, and mutton, variety meats 
and edible by-products. On and after 
June 21, 1943, you must not sell or offer 
to sell any variety meats or edible by¬ 
product other than those for which dol¬ 
lar and cents ceiling priees are fixed by 
this regulation and which are clean, 
sound and free from foreign material in¬ 
cluding blood clots, mucus, hair and 
wool. 

(c) On September 8, 1943. the dollar- 
and-cents ceiling prices fixed by this reg¬ 
ulation take the place of all previous 
ceiling prices fixed by the Office of Price 
Administration upon retail sales of mis¬ 
cellaneous beef items. On and after Sep¬ 
tember 8, 1943, you must not sell or offer 
to sell any miscellaneous beef item other 
than those for which dollar-and-cents 
ceiling prices are fixed by this regula¬ 
tion. 

[Sec. 3 amended by Am. 1, 8 F.R. 4922, effec¬ 
tive 4-14-43; Am. 5. 8 F.R. 7827, effective 
6-21-43; Am. 11, 8 FR. 12811, effective 
9-20-43, except with respect to dried beef 
(sliced), effective 9-8-43; and Am. 12. 8 
F.R. 14738, effective 10-28-43. J 

Sec. 4. What beef , veal , lamb or mut¬ 
ton cuts or variety meats and edible by¬ 
products you may sell . On and after 
June 21, 1943, the only beef, veal, lamb 
and mutton items you may sell or offer to 
sell are (a) those cuts, fresh, frozen, or 
cured, which are described and given 
dollar-and-cents ceiling prices under 
this regulation, (b) Those variety meats 
and edible by-products which are de¬ 
scribed and given dollar-and-cents ceil¬ 
ing prices under this regulation, (c) 
Sausage items which are given dollar- 
and-cents ceiling prices in Maximum 
Price Regulation No. 336 4 and (d) all 
other sausage and canned meat for which 
your ceiling prices are to remain as fixed 
under the General Maximum Price Reg¬ 
ulation 4 or under Maximum Price Regu¬ 
lations Nos. 422 * 8 and 423'—Ceiling Prices 
for Certain Foods Sold at Retail. 

[Sec. 4 amended by Am. 1, 8 F.R. 4922, 
effective 4-14-43; Am. 5. 8 FR. 7827, effec¬ 
tive 6-21-43; and Am. 11, 8 F.R. 12811, ef¬ 
fective 9-20-43 except with respect to 
dried beef (sliced), effective 9-8-43.] 

Sec. 5. Sales to eating places. Your 
ceiling prices for sales to hotels, restau¬ 
rants, institutions, and other eating 
places selling or furnishing meals are the 
ceiling prices fixed by Revised Maximum 
Price Regulation No. 169 * for beef and 


4 9 F.R. 2212. 

8 9 FJR. 1385. 

•8 FR. 9385, 10569, 10987, 12443, 12611. 
13294, 15251. 14853, 15586, 15607, 17369, 

17370* 9 FR 95 

1 8 FR. 9407, 10570. 10988. 12443, 12611. 
13294. 14854, 15587, 15607. 16031, 17371; 9 
FR. 95. 

•9 F.R. 1121, 2023, 2135. 3424. 


veal. Revised Maximum Price Regulation 
No. 239 * for lamb and mutton, and by 
Maximum Price Regulation No. 398 18 for 
variety meats and edible by-products. 
Nevertheless, you may. during any 
month, use the ceiling prices fixed by 
this regulation in selling to eating places 
if 80 percent or more of your total dollar 
sales of meat during the previous calen¬ 
dar month were retail sales to consumers, 
that is, to persons who buy the meat to 
be eaten by themselves or their families 
off your premises. 

I Sec. 5 amended by Am. 5, 8 FR. 7827. effec¬ 
tive 6-21-43; and Am. 11. 8 FR. 12811. ef¬ 
fective 9-20-43 except with respect to dried 
beef (sliced), effective 9-8-43.] 

Sec. 6. Grades—(a) (1) Beef , veal , 
lamb and mutton must be graded. All 
carcasses and wholesale cuts of beef, veal, 
lamb and mutton must be graded. The 
grades are these: 

Beef, veal and lamb grades 

Choice or AA 
Good or A 
Commercial or B 
Utility or C 

Cutter and Conner or D 

/ Mutton grades 

Gidod or S 
^Commercial or M 
/ Utility or R 

(2) If you slaughter the animal your¬ 
self, you must have it graded before you 
break the carcass. You must follow the 
rules for grading which are in Revised 
Maximum Price Regulation No. 169, 
§ 1364.411, for beef and veal, and Revised 
Maximum Price Regulation No. 239, 
§ 1364.167 for lamb and mutton, and the 
requirements contained in § 4002.4 of 
OES Regulation 1." These rules may be 
obtained from your local Office of Price 
Administration office. 

(3) You must not put different grades 
of meat together in your showcase. 

(b) Variety meats and edible by-prod¬ 
ucts. You must not put either different 
types of variety meats or edible by-prod¬ 
ucts, or variety meats or edible by-prod¬ 
ucts coming from different kinds of ani¬ 
mals together in your showcase. 

[Sec. 6 amended by Am. 5. 8 FR. 7827. effec¬ 
tive 8-21-43; and Am. 9. 8 FR. 11297, 
effective 7-16-43.] 

Sec. 7. How you make retail cuts. 
Section 20 of this regulation describes the 
different cuts of beef, veal, lamb and 
mutton which you may sell, and how they 
are to be cut. If you buy a carcass, or 
side or quarter or combination cut of 
meat, you must first cut it into the stand¬ 
ard OPA wholesale cuts described in 
section 23 before you make the retail 
cuts. If you buy live animals and have 
them slaughtered for you, you must first 
break the carcass into the standard 
wholesale cuts, and the person who 
slaughters for you must comply with the 
rules set for custom slaughterers by the 
wholesale beef and veal regulation, 
§ 1364.401 (c). 

[Sec. 7 amended by Am. 5. 8 FR. 7827, effec¬ 
tive 6-21-43.] 

Sec. 8. Post your ceiling prices. Not 
later than June 21, 1943, you must post 


“9 F.R. 2894. 

10 8 FR. 6915, 7351, 13297, 15461. 
n 8 FR. 10989. 
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at your store your “Official OPA List 
of Retail Meat Prices.” You may use 
an exact copy of the OPA List as long 
as the printing is just as legible and at 
least as large. Put it on or at the coun¬ 
ter of the meat department in your store 
in one or more places where your cus¬ 
tomers can easily see and read it. You 
must have at least one of each list posted 
for each 20 feet of meat counter space. 
You must get your official copies of the 
price lists for posting or copying from 
your war price and rationing board or 
from your district OPA office. If you 
display any cut of beef, veal, lamb or 
mutton, or any variety meat or edible 
by-product, as in your show case, you 
must put on it your selling price for that 
cut. 

[Sec. 8 amended by Am. 1, 8 FR. 4022, effec¬ 
tive 4-14-43; Am. 2, 8 F.R. 6214, effective 

5- 17-43; Am. 6, 8 F.R. 7827. effective 

6- 21-43; and Am. 9, 8 F.R. 11297. effective 

7- 16-43.) 

Sec. 9. Records and reports. After 
May 17, 1943, you shall keep the same 
kind of records you have customarily 
kept, showing the prices you charge for 
beef, veal, lamb and mutton cuts, variety 
meats and edible by-products and for 
miscellaneous beef items. You shall show 
the records to any representative of the 
Office of Price Administration upon re¬ 
quest. If you have customarily given a 
customer a sales slip, receipt or similar 
evidence of purchase, you shall continue 
to do so. Furthermore, regardless of your 
previous custom, you shall, upon request 
by any customer, give a receipt showing 
the date, your name and address, the 
name, weight and grade of each cut, 
variety meat item or edible by-product 
sold and the price you received for it. 
(Sec. 9 amended by Am. 1. 8 FH. 4922. effec¬ 
tive 4-14-43; Am. 5, 8 F.R. 7827, effective 
6-21-43; and Am. 12. 8 F.R. 14738. effective 
10-28-43.) 

Sec. 10. Licensing. The provisions of 
Licensing Order No. 1," licensing all per¬ 
sons who make sales under price control, 
are applicable to all sellers subject to 
this regulation or schedule. A seller's 
license may be suspended for violations 
of the license or of one or more appli¬ 
cable price schedules or regulations. A 
person whose license is suspended may 
not, during the period of suspension, 
make any sale for which his license has 
been suspended. 

[Sec. 10 amended by Am. 6. .8 F.R. 7827. effec¬ 
tive 6-21-43; and Supplementary Order 72, 
8 FR. 13244. effective 10-1-43.) 

Sec. 11. Indirect price increases, (a) 
The price limitations set forth in this 
regulation shall not be evaded directly 
or indirectly by you; and you shall not 
require the purchaser to buy at any 
price other food products as a condition 
of selling beef, veal, lamb or mutton 
cuts, or variety meats and edible by¬ 
products. 

[Paragraph (a) amended by Am. 5, 8 FR. 
7827, effective 6-21-43.) 

(b) You must not charge, solicit or re¬ 
ceive any consideration for or in connec¬ 
tion with any service which has not been 


12 8 FR. 13240. 


provided for in this regulation and for 
which a price has not been fixed. 

[Paragraph (b) amended by Am. 5, 8 FE. 
7827, effective 6-21-43; and Am. 11. 8 F R. 
12811, effective 9-20-43 except with respect 
to dried beef (sliced), effective 9-8-43.) 

Sec. 12. Prohibitioris and penalties. On 
and after May 17, 1943, the date this 
regulation takes effect, if you sell, offer 
to sell or deliver any meat cut, variety 
meats or edible by-products specified in 
this regulation at a price higher than 
your ceiling price for the grade or type, 
o/ if you otherwise violate any provision 
M this regulation, you are subject to the 
^criminal penalties, civil enforcement ac¬ 
tions, license suspension proceedings, and 
suits for treble damages provided for by 
the Emergency Price Control Act of 1942, 
as amended. Also, any person who in the 
course of trade or business buys from you 
at a price higher than your ceiling price 
for the grade is subject to the criminal 
penalties and civil enforcement actions 
provided for by that act. 

[Sec. 12 amended by Am. 1, 8 F.R. 4922. effec¬ 
tive 4-14—43; Am. 5. 8 FR. 7827, effective 
6-21-43; and Am. 11, 8 FR. 12811, effective 
9-20-43 except with respect to dried beef 
(sliced) effective 9-8-43.) 

ARTICLE H—SPECIAL PROVISIONS 

Sec. 13 How you figu re the “ann ual 
gross sales” of your stor e (for mo st 

stores), (a) To find y our “annual g ross 

sales” tak e your total sales for the c al¬ 

e ndar ye ar 1943. Includ e all sale s, 
whether o f foods or not, as shown on 
your books, except sales made by a re s- 

tauran t^perated in con junction with 

your store. Yo u can use your f ederal 

incomeTax retu r n to get your sales f or 

a ll or any part of the calendar y ear 1943 

which is covered by such return. If you 

own more than o ne store, figure the 

saies’lror each store sep arately, treating 
each as a separate retailer. 

(bT If you were not in oper ation dur¬ 
ing the entire year 1943, you must divide 
your total gr oss sales from the tim e you 

began op eration up to Ma y 25, 1944,Jay 
t he nu m ber of weeks you w er e in ope ra¬ 
tion^ This will give you your weekly 
average gros s sales. Multi ply this figure 

by 52, and take the result as your “a n¬ 
nual gross sales”. 

[Sec. 13 amended by Am. 12. 8 FR. 14738, 
effective 10-28-43; and Am. 16, effective 
5-25-44.) 

Sec. 14. How you figure the U annual 
gross sales ” of your store (for certain 
special cases) —(a) Department stores. 
If you were operating a department store, 
that is, a store in which the greater vol¬ 
ume of sales is general merchandise and 
not foods, and you sell foods in a separate 
department or departments, then you 
must find your group by using only the 
“annual gross sales” of your food de¬ 
partment or departments. 

(b) Stores in which more than one 
retailer operates. (1) If you sell foods 
In a retail store in which more than one 
retailer sells a complete line of the same 


general class of food, you will be treated 
as operating a separate retail store of 
your own, and you find your group by 
using your own separate “annual gross 
sales.” 

(2) If you sell food in a retail store 
in which there are other food retailers, 
but none of whom sells a complete line 
of the same general class of food, you 
must find your group by taking the com¬ 
bined “annual gross sales” of all the food 
retailers in that store. 

[See. 14 amended by Am. 8, 8 F.R. 9366, effec¬ 
tive 7-13-43; and Am. 12. 8 F.R. 14738, 
effective 10-28-43.) / 

Sec. 15. How to find your “ annual 
gross sales” if you are a new retailer. 
If you ope n a retail s tore aft er May 25, 
1944, w hich is not then a cha in store, 

you must consider yourself a “Group 1 

and 2” retaile r a nd figure your ceilin g 

prices a ccordingly. However, after you 

have been in operation for three months 
you must determine again what group 
your store is in. To do this, take 
your gross sales for the three month 
period and multiply by 4. If you own 
four or more stores which have been in 
operation for this three month period, 
you must take your gross sales for each 
of these stores for the three month period 
and multiply by 4. Use the result as 
your “annual gross sales” in order to 
find in what group your store or stores 
belong. If you then find that your store 
or stores no longer fall in “Group 1 and 
2” but in “Group 3 and 4,” you must take 
the ceiling prices for “Group 3 and 4” 
stores for the applicable zone or zones. 

[Sec. 15 amended by Am. 8. 8 FR. 9366. effec¬ 
tive 7-13-43; and Am. 12. 8 FR. 14738. effec¬ 
tive 10-28-43; and Am. 16, effective 
5-25-441 


Sec. 16. Transfers of business or stock 
in trade. If you acquire in any manner 
the business, assets or stock in trade of 
any store subject to this regulation after 
May 16, 1943, and you carry on the busi¬ 
ness or continue to deal in beef, veal, 
lamb or mutton cuts in a store, separate 
from any other store previously owned 
or operated by you, then your ceiling 
prices should be the same as those of the 
former .owner as if no transfer had taken 
place; unless as a result of the transfer 
the business changes from one group of 
stores to another, in which case your 
ceiling prices shall be those fixed for the 
group to which the store belongs after 
the transfer. You must keep all records 
sufficient to verify your ceiling prices. 
The former owner shall either preserve 
and make available, or turn over, to you 
all records of transactions prior to your 
acquiring the store which are necessary 
to enable you to comply with the record 
provisions of this regulation. 


[Sec. 16 amended by Am. 1, 8 FR. 4922, effec¬ 
tive 4-14-43; and Am. 8. 8 F.R. 9366. effec- 


Sec. 17. Retail sales taxes. Any tax 
upon, or incident to, a sale at retail oi 
beef, veal. lamb, or mutton cuts covered 
by this regulation which is imposed by 
any statute of any State or subdivision 
thereof may be collected by you m addi¬ 
tion to the ceiling price, if the statute 
does not prohibit you from stating and 
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collecting the tax separately from the 
purchase price. 

Sec. 18. How certain stores i7i "Group 
$ or i” may, upon certain conditions, use 
u Group 1 and 2” ceiling prices. Any re¬ 
gional office of the Office of Price Admin¬ 
istration, or such offices as may be au¬ 
thorized by order issued by the appropri¬ 
ate regional office, may act on all applica¬ 
tions for adjustment under the provisions 
of this section of this regulation. 

(a) If your store is in “Group 3 and 4”, 
and does business in the manner outlined 
below, you may request permission under 
paragraph (b) to use the ceiling prices 
for “Group 1 and 2“ stores: 

(1) Most of your sales in your grocery 
department are made by sales clerks who 
assist customers in selecting, collecting, 
and wrapping merchandise; and 

(2) Your store generally offers to all 
Its customers the services of (i) taking 
orders over the telephone, and (ii) carry¬ 
ing monthly charge accounts, and (iii) 
providing delivery service; and 

[Subparagraph (2) amended by Am. 7, 8 P.R. 

8945, effective 7-3-43.1 

(3) The general level of your prices 
for meat and grocery products is as high 
or higher than that maintained for such 
products by “Group 1 and 2” stores in 
the same community and is generally 
higher than the level of prices charged 
for similar products by “Group 3 and 4“ 
stores in your community; and 

(4) The total gross margin on all 
sales in your store, if you are not a 
“chain” store, was more than 25% in 
your fiscal year 1941; or, if you are a 
“chain" store, the total gross margin on 
the combined sales of all the stores in 
your chain was more than 26% in your 
fiscal year 1941. If you were not in 
operation in 1941. your gross margain for 
the most recent fiscal year, or if you have 
not been doing business for a full fiscal 
year, for the most recent fiscal period, 
must be more than 25%. 

[Subparagraph (4) amended by Am. 7, 8 FB. 

8945, effective 7-3-43.J 

( b) If your store does business in Uie 

wa y set forth a b ove and y ou want to sell 

a t the ceiling p ric es for “ Group 1 and 2" 

st ores, you must by June 24, 1944, file 

w ith your State or District O PA offlce^ a 

reque st to u s e such ceiling prices. This 

request must be filed on a form which 
you may get from such OPA office. If 
you have filed this form, you may, on 
the effective date of this regulation, use 
the ceiling prices of “Group 1 and 2" 
stores. However, OPA reserves the right 
to withdraw this permission, and, if you 
receive a notice to such effect you must 
from that time forward use the ceiling 
prices for stores in “Group 3 and 4". 

If you have already filed the form for 
reclassification from “Group 3 and 4” to 
“Group 1 and 2“ under Maximum Price 
Regulation No. 336 (Retail Ceiling Prices 
for Pork Cuts), you are not required to 
file another form under this regulation. 
If the Office of Price Administration has 
denied your request filed under Maxi- 
No. 104-2 


mum Price Regulation No. 336 (Retail 
Ceiling Prices for Pork Outs), you are not 
eligible for adjustment under this regu¬ 
lation. 

[Paragraph (b) amended by Am. 2. 8 FJEt. 
6214, effective 6-17-43 and Am. i6. effective 
6-26-441 

(c) Tlie total gross margin which a 
“Group 3 and 4“ store must have had in 
order to sell at the prices for a “Group 1 
and 2” store has been changed from 21% 
to 25%. If you store is a “Group 3 and 
4" store and has been selling, under the 
preceding paragraph of this section, at 
the prices for “Group 1 and 2“ stores, and 
if the total gross margin of the store for 
the period referred to in paragraph (a) 
(4) was less than 25%, you must, be¬ 
ginning July 3, 1943, sell at the “Group 3 
and 4“ prices. If the total gross margin 
of the store was 25% or more, you may 
continue to sell at the “Group 1 and 2" 
prices. 

[Paragraph (c) added by Am. 7. 8 FM. 894|, 
effective 7-3-43 and amended by Am. 8. 
8 F.R. 9366, effective 7-13-43. | 

[Sec. 18 amended by Am. 8, 8 FJt. 9366 effec¬ 
tive 7-13-43 and as otherwise noted.) 

(d) Any Regional Office of the OPA, 
or such offices as may be authorized by 
order issued by the appropriate regional 
office, may act on all applications for ad¬ 
justment under the provisions of this 
section, and may deny any application 
filed under this section or revoke any 
order granting adjustment under this 
section If denial of such application 
would not cause the applicant a sub¬ 
stantial financial hardship. Applica¬ 
tions for adjustment are governed by 
Revised Procedural Regulation No. 1. 

[Paragraph (d) added by Am. 15, 9 F.R.4356, 
effective 4-26-44.J 

ARTICLE III—ZONES, CEILING PRICE LISTS 
AND APPENDICES 

Sec. 19. Map of zones. 1 
Sec. 20. Description of retail beef, veal , 
lamb, and mutton cuts. All retail cuts 
covered in the following specifications 
shall be trimmed as described before the 
cuts may be weighed or sold to the cus¬ 
tomer. No fat shall be added to any of 
the cuts before they are weighed or sold 
to the customer. 

(a) Retail beef cuts —(1) From the 
standard round —(i) Standing rump 
(bone in) . The standing rump (bone in) 
shall contain part of the rump (aitch) 
bone but no rump knuckle bone or tail 
vertebrae. Not more than one inch of 
fat shall be left on the outside, or within 
the pelvic cavity, of this cut. 

(ii) Boneless rump. The boneless 
rump is the meat remaining after all the 
bones, cartilage, gristle and excess fat 
have been removed from the standing 
rump. (See subparagraph (1) <i).) 

(iii) Round steak (full cut). Each 
round steak (full cut) includes a part of 
(a) the top (inside) round, (b) the bot¬ 
tom (outside) round, (c) the eye of 
round, (d) the tip, and ( e) the round 


‘FUed a« part of the original document. 


bone. All fat exceeding one inch in 
thickness shall be trimmed from each 
steak. Round steaks (full cut) shall 
contain the round bone but no part of 
the knee cap or double bone. They may 
be cut into two or more pieces in line 
with the customary procedure in the 
past. 

(iv) Tip roast (boneless). The tip 
shall be removed from the flank side of 
the round in accordance with the cus¬ 
tomary procedure in each locality. All 
bone, including the knee cap, and all fat 
exceeding one inch in thickness must be 
removed. 

(v) Tip steak (boneless). Tip steaks 
(boneless) are cut from the tip roast 
(subparagraph (1) (lv)). 

(vi) Top (inside) round, roast or 
steak. The top (inside) round may be 
rqnfoved from the round according to the 
/*fsual procedure in each locality. The 
shank end of this cut, however, shall 
contain no part of the heel of round. 
All fat exceeding one inch in thickness 
shall be trimmed from the outside of the 
roasts or steaks made from this cut. The 
top (inside) round shall contain no bone. 

(vii) Bottom (outside) round, pot- 
roast or steak. The bottom (outside) 
round, like the top round (subparagraph 

(1) (vi)) may be made according to the 
usual procedure in each locality. It may 
contain part of the rump but the shank 
end of this cut shall contain no part of 
the heel of round. The bottom round 
shall contain no bone. It may be sold 
as pot-roasts or steaks. 

(viii) Heel of round (boneless) . The 
heel of round may be separated from the 
hind shank according to the usual prac¬ 
tice in each locality; however, it shall 
not include the front muscle of the shin 
bone and it must be entirely boneless. 

(ix) Hind shank (bone in). The hind 
shank (bone in) is the section of the 
round remaining after the rump, round 
steaks (or tip, inside and outside), heel 
of round and hock have been removed. 

(x) Hind shank (boneless). The hind 
shank (boneless) refers to the boneless 
meat from the hind shank. (For stew, 
ground beef.) 

(2) ‘ From standard wholesale sirloin 
(loin end )—(i) Sirloin steak (bone in). 

(ii) Pin bone steak (bone in). Sirloin 
steaks (bone in) and pin bone steaks 
(bone in) shall be made from the stand¬ 
ard primal sirloin (loin end). All fat 
exceeding one inch in thickness shall be 
trimmed from these steaks. 

(iii) Sirloin steak (boneless). Bone¬ 
less sirloin steaks are made from the 
standard primal sirloin (loin end). They 
shall contain no bone and no fat in ex¬ 
cess of one inch in thickness. 

(3) From standard wholesale short 
loin. 

(i) Porterhouse steaks. 

(ii) T-Bone steaks. 

(ill) Club steaks. 

Porterhouse, T-Bone and club steaks 
are made from the standard primal short 
loin. Porterhouse steaks contain a large 
portion of the tenderloin. T-Bone steaks 
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contain a small portion of tenderloin. 
Club steaks contain no tenderloin. All 
fat exceeding one inch in thickness shall 
be trimmed from these steaks. 

(4) From standard wholesale flank — 

(i) Flank steak. All membrane and fat 
must be trimmed from the flank steak. 
This steak shall not be cut into more 
than two pieces before selling. 

(ii) Flank meat (.boneless). Boneless 
flank meat is the meat remaining after 
the flank steak, bone, gristle, membrane, 
and cod fat have been removed from the 
rough flank. It may be sold as rolled 
pot-roast, stew meat or ground beef. 

(5) From the standard wholesale rib. 

(i) Rib roast, 10" ribs. 

(ii) Rib steak , 10" rib. 

Rib roast, 10" ribs and rib steak, 10" 
rib are made from the standard primal 
rib. The blade bone or blade cartilage 
shall be removed from roasts or steaks. 

(iii) Rib roast, 7" ribs. 

(iv) Rib steak, 7" rib. 

.Rib roasts or steaks. 7" rib or ribs, are 
cut from the standard primal rib. The 
rib bone, or bones, in these cuts shall 
measure no larger than 7 inches in a 
straight line from the protruding edge 
of the chine bone. 

(v) Short ribs. Short ribs are the 
ends of the ribs which are removed when 
making a 7" rib. 

(6) From the standard wholesale 
short plate —(i) Plate (bone in). Plate 
(bone in) is made from the standard 
primal plate without removing the 
bones. The diaphragm or skirt muscle 
may or may not be removed, but the 
membrane on each side of the skirt and 
on the inside of the plate, and all loose 
fat shall be removed. 

(ii) Plate (boneless). Boneless plate 
refers to the boneless meat of the primal 
plate after all bones, gristle, cartilage, 
membrane and excess fat have been re¬ 
moved. The boneless meat may be sold 
as boneless plate pot-roast, stew meat 
(boneless) or ground beef. 

(7) From the standard wholesale 
brisket —(i) Brisket (bone in) fresh or 
cured. Brisket (bone in) is made from 
the standard primal brisket without re¬ 
moving the bones. No more than one 
inch of fat may be left on the brisket 
(bone in). 

(ii) Brisket (boneless) fresh or cured. 
Boneless brisket, fresh or cured, refers 
to the boneless meat of the primal brisket 
after all bone, gristle, cartilage, and ex¬ 
cess fat have been removed. The fat 
must be trimmed so that no more than 
one inch of fat is left on any lean muscle. 
The boneless brisket may be sold as bone¬ 
less pot-roast, stew meat or ground beef. 

(8) From standard wholesale chuck . 

(i) Blade pot-roast. 

(ii) Blade steak. 

Blade pot-roast and blade steaks are 
made from the blade bone portion of the 
standard primal chuck. No portion of 
the arm knuckle shall be included in any 
blade pot-roast or blade steak. All fat 
Exceeding one inch in thickness shall be 
removed from these cuts. 


(iii) Arm pot-roast. 

(iv) Arm steak. 

Arm pot-roasts and arm steaks are 
made from the shoulder arm bone por¬ 
tion of the standard primal chuck. The 
arm knuckle shall not be left in any arm 
pot-roast or arm steak. All fat exceed¬ 
ing one inch in thickness shall be re¬ 
moved from these cuts. 

(v) English cut. The English cut may 
be made from the standard primal chuck 
following the usual procedure in each 
locality. 

(vi) Chuck (boneless). Boneless 
chuck pot-roasts are made from the 
blade bone and arm bone portions of 
the standard primal chuck. All fat ex¬ 
ceeding one inch in thickness shall be 
removed from the boneless chuck. 

(vii) Neck (bone in). The arm 
knuckle bone and the Atlas joint shall be 
removed from the neck. The throat side 
of the neck shall be trimmed and all fat 
in excess of one inch shall be removed. 
The neck may then be sold in pieces with 
the bone in. 

(viii) Neck (boneless). The boneless 
neck is the meat remaining after all the 
bone, cartilage, fat, tendon, gristle and 
throat trimmings have been removed 
from the neck. (See subparagraph (8) 
(vii).) It may be sold as boneless pot- 
rtfast, stew or ground beef. 

/ (9) From standard wholesale fore- 
/shank —(i) Foreshank (bone in). Re- 
move the knee bene. Cut the shank into 
pieces with the bone in. 

(ii) Foreshank (boneless). The bone¬ 
less shank meat refers to the boneless 
meat from the foreshank after all bone, 
gristle, cartilage and sinews have been 
removed. The boneless shank meat may 
be sold as stew meat or as ground beef. 

(10) “Ground beer (hamburger) or 
“ground beef patties” means ground, 
chopped or comminuted fresh lean mus¬ 
cle beef, including skirt, flank, shank, 
neck, plate, brisket, heel of round or 
lean beef trimmings, and must not con¬ 
tain more than 28% beef fat by chem¬ 
ical analysis. Head meat, glandular 
meats, blood, cartilage, gristle, bone, 
cereal of any kind, or any other ingre¬ 
dient except seasoning shall not be put 
into ground beef. 

[Subparagraph (10) amended by Am. 2, 8 
F.R. 6214. effective 5-17-43.1 

(b) Retail veal cuts —(1) “Hindsaddle 
and hindquarter” means the portion of 
the carcass and side, respectively, re¬ 
maining after the severance of the 12th 
rib foresaddle or forequarter and com¬ 
prising the legs or leg, and loin, double 
or single, including the 13th rib, flank 
and kidney, all in one piece, which por¬ 
tion shall be obtained by cutting the veal 
carcass or side between the 12th and 13th 
ribs, keeping the knife firmly against the 
12th rib and following the curvature of 
the rib to the point where the 12th rib 
turns, from w r hich point the cut shall be 
continued by following a line through 
the cartilage and meat at the flank in 
the same straight line at right angles to 


the chine bone, completing the cut. Tail 
or caudal vertebrae to be left on the 
hindsaddle or hindquarter are not to ex¬ 
ceed 4 in number. 

(2) Retail cuts from hindsaddle and 
hindquarter—(i) “Legs of veal whole” 
means the portion of the hindsaddle or 
hindquarter remaining after the sever¬ 
ance of the loin from the hindsaddle or 
hindquarter, which portion shall be ob¬ 
tained by cutting squarely in a line at a 
right angle to the chine bone, starting 
at the juncture between the 5th and 6th 
lumbar vertebra and through a point 
flush against the anterior end or pin 
bone end of the pelvis, leaving all the hip 
bone in the leg. The pair of legs may 
be split through the center to make a 
single leg. 

(ii) “Legs of veal”, “shank half and 
rump hair means the whole leg, as de¬ 
scribed, which has been cut in half. 
They must be sold without removing any 
round steaks (cutlets). 

(iii) “Rump of veal” (bone in and 
boneless ) means the rump cut from the 
leg by placing the knife one inch from the 
knob at the aitchbone, continuing the 
cut close to the edge of the aitchbone 
and perpendicular to the outside or 
skin surface. This rump may be sold 
for a roast with the bone in. The rump 
also may be boned out and tied and sold 
as a boneless rump. 

(iv) “Leg veal, rump off” means the 
part of the “leg veal whole” which re¬ 
mains after the rump is removed. 

(v) “Round roast and round steak 

(cutlet). The roast or steaks are cut 
from the “legs veal, rump off”. This re¬ 
maining portion, known as heel of round, 
may be used either as a boneless roast, 
boneless stew veal or ground veal. The 
heel shall not include the front muscle of 
the shin bone and must be entirely bone¬ 
less. 4 

(vi) “Hind shank”. The remaining 
shank may be sold bone in or boned out 
for boneless stew or ground veal. 

(vii) “Sirloin roast or steaks” means 
the entire hip of veal cut from the whole 
leg of veal; this may be sold as a roast 
or cut into steaks. 

(viii) “Short loin roast (without kid¬ 
ney )” means that portion of the hind¬ 
quarter or hindsaddle remaining after 
severance of the legs which portion shall 
be obtained by cutting squarely in a line 
at a right angle to the chine bone, start¬ 
ing at the juncture between the 5th and 
6th lumbar vertebrae, and through a 
point flush against the anterior end or 
pin bone end of the pelvis, leaving all the 
hip bone in the leg. The double loin is 
split through the center of the chine 
bone to make a single loin. After the 
kidney is removed this may be sold as a 
roast. 

(ix) “Loin veal chops (without kid¬ 
ney )” means chops cut from the loin, 
after removing 3 inches of the flank, re¬ 
moving the kidney, the fat not to be in 
excess of Y 2 inch on either side. Kidneys 
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are to be sold with the kidney fat re¬ 
moved. 

(3) “Foresaddle arid forequarter* 
means the anterior portion of the car¬ 
cass and side, respectively, remaining 
after the severance of the one-rib hind- 
saddle and hindquarter, which anterior 
portion shall be obtained by cutting the 
veal carcass or side between the 12th and 
13th ribs, keeping the knife firmly 
against the 12th rib and following the 
curvature of the rib to the point where 
the 12th rib turns, from which point the 
cut shall be continued by following a line 
through the cartilage and meat of the 
flank in the same straight line at right 
angles to the chine bone, completing the 
cut. 

<4) Retail cuts from foresaddle and 
forequarter —(i) Rib roast and rib 
chops. The rib roast or chops should 
not be over 6 inches in length on the out¬ 
side from the back bone to the rib end 
of the roast or chop; this cut matf be 
sold as rib roast or cut into chops. 

(ii) “ Arm roast and arm chops, blade 
roast and blade chops ”, means any chops 
cut from the cross cut shoulder. They 
shall not contain any part of the shank 
or neck. 

(iii) “Shoulder square cut ” ( bone in 
and boneless ), means the forequarter 
minus the rib, shank, breast, and neck. 
This may be sold bonfe in, or boned, rolled 
and tied with all bones removed. 

(iv) “Neck and breast ” ( bone in and 
boneless ), means the entire neck or 
breast of veal sold whole or in part in 
one piece or cut into small pieces. This 
cut may be sold boneless for stew or 
ground veal. 

(v) “Fore shank " (bone in and bone¬ 
less) . To remove shank from forequar¬ 
ter start just above the large arm joint 
and cut parallel with the back bone. 
This may be sold bone in or boneless 
for stew or ground veal. 

(5) “Ground veal or veal patties” 
means any part of veal boned and ground 
and sold in any form (patties, loaves, 
etc.). Head meat, glandular meats, 
blood, cartilage, gristle, bone, cereal of 
any kind, or any other ingredient except 
seasoning shall not be put into ground 
veal or veal patties. 

I Subparagraph (5) amended by Am. 2. 8 FJR. 

6214, effective 6-17-43.) 


(c) Retail-lamb and mutton ct Us — 

(1) Legs, lamb and mutton: (Long cut) 
(halves) (short cut). “Legs” and “leg” 
mean a pair of legs and one leg, respec¬ 
tively. The legs are separated from the 
loin by cutting squarely in a line at a 
right angle to the chine bone, just ex¬ 
posing the end or point of the hip bone 
and leaving all the hip bone in the leg. 
The pair of legs may then be split 
through the center to make the single 
leg. These legs may be sold whole or 
halves, and short cut. Short cut legs 
mean the balance of the legs after the 
leg chops are removed. These chops 
may be cut from the hip bone to the 
aitch bone. 

(2) Loins, lamb and mutton . (i) 

“Loin” and “half loin” means the double 
and single loin, respectively, and is the 
part of the hindsaddle which remains 
after the legs have been removed. The 
loin is separated from the hindsaddle by 
cutting squarely in a line at a right angle 
to the chine bone, just exposing the end 
or point of the hip bone, leaving none of 
the hip bone in the loin. The loin in¬ 
cludes the 13th rib, also the flank, kidney 
and fat. The half loin is made by split¬ 
ting the loin in half through the center 
at the chine bone. 

(ii) “Loin chops” mean chops cut from 
the loin, after removing 3 inches of the 
flank, removing the kidney, and the back 
fat and suet not to be in excess of V 2 
inch on either side. Kidneys are to be 
sold with the kidney fat removed. 

(3) Hotel rack, lamb and mutton. 
(i) “Hotel rack” may be either the dou¬ 
ble or single rib sections from the 5th to 
the 12th ribs, inclusive, minus the breast. 
It is made by cutting the foresaddle or 
forequarter, starting at a point on the 
12th rib not more than 4 inches down 
from the point of the eye, cutting in a 
straight line to a point on the 5th rib 
which is not more than 4 inches from 
the hollow of the chine bone on the in¬ 
side, in the lamb carcass, and not more 
than 4 l /2 inches from the hollow of the 
chine bone on the inside in the mutton 
carcass. It is then separated from the 
yoke by cutting between the 4th and 5th 
ribs following the curvature of the ribs 
close to the 4th rib. It may be split 
through the center of the chine bone to 
make two single rib sections. 


(ii) “Rib chops” are cut from the ho¬ 
tel rack by splitting between the ribs. 
All chops from the rack that contain any 
segments of shoulder-blade bone or car¬ 
tilage are to be sold as shoulder lamb 
chops. Rib roasts may be sold by selling 
the rack whole or in part, double or sin-^ 
gle rib sections. 

(4) Yoke; lamb and mutton. “Yoke” 
means the foresaddle minus the hotel 
rack. It consists of the neck, brisket, 
breast, shanks, and shoulders. The half 
yoke is made by splitting the yoke in 
half through the chine bone and neck 
bone. 

(i) “Triangle bone-in” means the en¬ 
tire yoke sold as one piece of meat. 

(ii) “Triangle boneless” means the 
entire yoke, boned, rolled and tied with 
all bones removed, rolled into a cylindri¬ 
cal shape and tied. 

(iii) “Cross cut shoulder bone-in” 
means the triangle or yoke minus the 
breast. It includes neck, shoulder, 
shank, and brisket. 

(iv) “Blade chops and arm chops” 
means any chops cut from the cross cut 
shoulder—they shall not contain any 
part of the shank or neck. 

(v) “Square cut shoulder, bone-in” 
means the cross cut shoulder minus the 
full shank, brisket and the full neck. 

(vi) “Breast, shank, neck, bone-in” 
means all or any part of the breast, 
shank or neck, sold in one piece or cut 
into small pieces. 

(5) (i) “Ground lamb or lamb patties” 
means any part of lamb boned and 
ground and sold in any form (patties, 
loaves, etc.). Head meat, glandular 
meats, blood, cartilage, gristle, bone, 
cereal of any kind, or any other ingre¬ 
dient except seasoning shall not be put 
into ground lamb or lamb patties. 

(ii) “Ground mutton or mutton pat¬ 
ties” means any part of mutton boned 
and ground and sold in any form (patties, 
loaves, etc.). Head meat, glandular 
meats, blood, cartilage, gristle, bone, ce¬ 
real of any kind, or any other ingredient 
except seasoning shall not be put into 
ground mutton or mutton patties. 
[Subparagraph (6) amended by Am. 2, 8 F.R. 

6214. effective 6-17-43.) 

Sec. 21. Chart of retail beef cuts and 
the wholesale cuts from which they are 
obtained .* 


1 Filed as part of the original document. 
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Sec. 22. Description of zones and Office of Price Administration list of retail ceiling 
prices for beef , veal, lamb and mutton cuts—(a) Retail ceiling prices for beef, veal, 
lamp and mutton — fresh, cured and frozen—Zone 1 


IFor stores In Groups 1 and 2 as provided in Maximum Price Regulation No. 355, effective June 21,1943] 





Grades 


• 

Beef 



B or 

Cor 

D or 

A A or 

A or 

com¬ 

cutters 


choice 

good 

mer¬ 

utility 

and 

* 


cial 


canncrs 


Cents 

Cents 

Cents 

Cents 

Cents 

— 

per 

per 

per 

per 

per 

1. Steaks: 

pound 

pound 

pound 

pound 

pound 

\ Porterhouse _._ 

56 

62 

44 

38 

34 


60 

62 

44 

38 

34 


56 

62 

44 

38 

34 

4 ttih—lft-inrh rut 

30 

34 

31 

28 

24 


39 

37 

34 

29 

25 

fl Sirloin ____....... 

47 

44 

36 

31 

27 

7. Pin bone—.-.— 

X Sirloin (boneless! ......_____ 

47 

68 

44 

65 

36 

45 

31 

38 

27 

34 


45 

43 

38 

32 

28 


48 

45 

39 

33 

29 


48 

45 

39 

33 

29 


32 

30 

28 

25 

21 


32 

30 

28 

25 

21 

14. Flank . .*. 

41 

41 

•40 

40 

36 

II. Roasts: 


34 

31 


24 

] Rib Vandinc Cel line bone-in, 10-inch cut).. 

36 

28 


39 

37 

34 

29 

25 


48 

45 

39 

33 

29 


30 

28 

25 

21 

17 


48 

45 

39 

33 

29 

f, Chuck blade pot roast.... 

32 

30 

28 

25 

21 


32 

30 

28 

25 

21 

K Chuck or shoulder (boneless)____ 

41 

39 

36 

32 

28 


32 

30 

28 

25 

21 

Til. Stews and other cuts: 

23 

23 

21 

21 

17 

1 Short, rihs . _......... 

2 Plate (bone-in) (fresh or cured)......................._..... 

23 

23 

21 

21 

17 

3 Plate (boneless) (fresh or cured)_.......... 

28 

28 

26 

26 

22 

4 Rrickct (bone-In) (fresh or cured) ... 

28 

28 

24 

24 

20 

6. Brisket (boneless) (fresh and cured) (deckle on). 

36 

36 

31 

31 

27 

o "RHclrct /lioncIctKl feured) fdecklp off) __ _ 

44 

41 

36 

36 


7 Flank tnpftt ____............... 

30 

30 

30 

30 

26 

X Neck (hone-in) r . _ ____......_.... 

28 

28 

24 

24 

an 

ft Neck (boneless) „ . _................ 

34 

32 

30 

27 

23 

10 Heel of round (boneless) .. ............._......... 

34 

32 

28 

24 

20 

11 Shank (bono-in—hind and fore)........__-_....._ 

21 

21 

21 

21 

17 

1 *» Khunlr { hnnnle<«—hind find fore) ___ 

29 

29 

28 

28 

24 

13. Soup bone.-. 

3 

3 

3 

3 

3 

)4 Snot _ ________— 

ft 

5 

5 

5 

5 

IV (tfourid heof ... _................— .... 

30 

30 

30 

30 

30 

V. Retail prices of wholesale cuts: 

27 

25 


19 

15 

1. Round beef—nr hole _,__................ 

23 

2 Sirloin heel—whole _....................— 

32 

31 

25 

22 

18 

3. Short loin beef—whole...._....._......... -_ 

39 

3ft 

31 

26 

22 

4. Flank beef—whote_.... rrTr . TT >_......_.......... 

16 

16 

16 

16 

12 

5. Rib beef-whole...—. 

29 

27 

25 

22 

18 

6 Regular chuck—whole. .... _............... ....... 

24 

23 

21 

19 

15 

7 Short plate—whole r _ _........ _... 

17 

17 

16 

16 

12 

8. Brisket—whole_......................_...._....... 

20 

20 

17 

17 

13 

9. Shank—whole rr - ■,_-____........... 

15 

15 

15 

15 

11 








Grades 

Veal 



B or 

C or 

D or 

A A or 

A or 

com¬ 


choice 

good 

mer¬ 

cial 

utility 

cull 


Centt 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

VI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

1. Ixiin chops.——. 

49 

46 

41 

36 

32 

2. Rib chops —_........ 

43 

42 

39 

36 

29 

3 Shoulder chops (arm and blade)....____-_ 

33 

31 

28 

24 

22 

4 Round steak (cutlets)_.........___....... 

51 

48 

43 

38 

34 

ft Sirloin steaks or chops_.................. 

41 

39 

35 

32 

29 

VII. Roasts: 

36 

32 

29 

26 

1 Rump and sirloin (bone-in) _.......................... 

38 

2 Rump and sirloin (boneless) .._. - _......... 

54 

60 

45 

40 

36 

3* Leg . 

as 

36 

32 

29 

26 

4. fvcg— nunp-ptr __..........._ 

38 

36 

32 

29 

26 

ft. Reg— shank-half.. .... 

38 

36 

32 

29 

26 

A T err nitnn hftlf ___ 

38 

36 

32 

29 

26 

7. Loin..— ...——.—. 

8, Rib .....—— 

49 

43 

46 

42 

41 

39 

36 

36 

32 

29 


33 

31 

28 

24 

22 


ftl 

48 

43 

38 

34 

11. Shoulder (bone-in) (square cut)............ 

32 

31 

29 

26 

21 

12. Shoulder (boneless) (square cut)... 

39 

38 

36 

33 

26 
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Sec. 22 (a)—Continued. 

[For Stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 855, effective June 21, 1943] 


Grades 


Veal—Continued 


AA or A or 
choice good 


B or 
com* 
mer- 
cial 


C or 
utility 


D or 
cull 


These ceiling prices apply in all "Group 1 
and 2" stores selling these meats at retail 
located in Zone 1. 

Zone 1 includes the following areas: Wash¬ 
ington, all counties: Oregon, all counties; 
California, all counties: Nevada, all counties. 

All that portion of Idaho north of and in¬ 
cluding the counties of Idaho, Boundary, 
Bonner, Kootenai, Benewah, Shoshone, Latah, 
Clearwater, Nez Perce, and Lewis. 


VII. Roasts—Continued. 

13. Boneless veal leg or round.... 

If Boneless veal sirloin or strip.—__ 

15. Veal tenderloin. 

15. Boneless veal regular rib roll.. 

17. Boneless veal shoulder clod.... 

18. Boned, rolled and tied veal roll.. 

Vm. Stews and other cuts: 

1. Breast (bone-in)... 

2. Breast (boneless)..... 

8. Flank meat... 

4. Neck (hone-In). 

6. Neck (boneless). 

6. Shank (bonc-in) (hind and fore). 

7. Shank and heel meat (boneless) (hind and fore)... 

8. Ground veal and patties. 

9. Neck bones—... 

rx. Kidneys. 

X. Retail prices of wholesale cuts: 

1. Hindquarters. 

2. Forequarters—. 


Cents 

pound 


Cents 

V" 

pound 


Cents 

pee 

pound 


Cents 

pound 


Cents 

V". 

pound 


33 

32 

31 


24 

33 

33 

24 

33 

24 

33 

34 


23 

22 

20 

31 

28 

24 

31 

28 

24 

23 

22 

20 

31 

28 

24 

23 

22 

20 

31 

28 

24 

34 

34 

34 


34 


34 


34 


34 


16 

22 

22 

16 

93 

16 

22 

34 

10 

34 


29 

24 


28 

23 


25 22 

22 20 


16 



Lamb 

Mutton 

Lamb and Mutton 

Grade 
AA or 
choice 

Grade A 
or good 

Grade B 
or com¬ 
mercial 

Orade C 
or util¬ 
ity 

Grade S 
or prime, 
choice 
aud good 

Orade M 
or com¬ 
mercial 

Grade R 
or utility 
and culls 

XI. Steaks and chops: 

1. Loin chops..... 

Cents per 
fHMttld 

63 

50 

50 

Cents per 
pound 

60 

47 

47 

Cents per 
pound 

64 

Cents per 
pound 

48 

40 

40 

Cents per 
pound 

34 

23 

23 

20 

24 
23 

Cents per 
pound 

32 

Cents per 
pound 

29 

17 

17 

15 

20 

17 

2. Rib chops ... 

44 

44 

20 

20 

18 

22 

20 

3. Leg or sirloin chops.. 

4. Shoulder chops, blade or arm 
chops... 

43 

43 

50 

41 

41 

47 

3S 

35 

38 

40 

XII. Roasts: 

L Leg (whole, half or short cut).... 
2. Sirloin roast (bone-in). 

37 

44 

3. Yoke rattle or triangle (bone- 
in) . 

20 

- 28 

28 

26 

14 

13 

11 

4. Yoke rattle or triangle (bone¬ 
less). 

44 

43 

41 

39 

21 

18 

16 

5. Chuck or shoulder (square cut) 
(bone-in). 

37 

37 

37 

35 

18 

17 

14 

15 

6. Chuck or shoulder (cross cut) 
(bone-in). 

30 

30 

29 

27 

15 

12 

7. Loin.... 

63 

60 

64 

48 

34 

32 

29 

8. Rib. 

50 

47 

44 

40 

23 

20 

17 

9. Boneless lamb shoulder roll_ 

38 

XIII. Stews and other cuts: 

1. Breast and llank. 

22 

21 

19 

18 

11 

10 

9 

2. Neck (bone-in)_........ 

22 

21 

19 

18 

11 

10 

9 

3. Neck (boneless)... 

34 

34 

34 

34 

20 

20 

20 

4. Shank (bonc-in)... 

22- 

21 

10 

18 

11 

10 


5. Patties (ground meat).. 

34 

34 

34 

34 

20 

20 

20 

6. Neck bones.. 


8 

8 

XIV. Kidneys. 

30 

35 

80 

38 

30 

80 

17 

20 

17 

17 

XV. Retail prices of wholesale cuts: 

1. Leg.... 

81 

28 

19 

V* 

13 

2. Loin. 

h 

32 

27 

23 

17 

15 

3. Hotel rack. 

38 

30 

81 

26 

18 

16 

14 

4. Yoke. 

23 

22 

22 

20 

11 

10 

9 






Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition may 
be charged the customer for the grinding. 

(c) The retailer shall not have In his store 
or cooler 1 any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer's request and which 
Is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe it 
and no addition is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a higher 
price than the celling price for corresponding 
retail lamb cut of good grade; he must not 
sell retail yearling lamb cuts of good grade at 
a higher price that the celling price for the 
corresponding retail lamb cut of commercial 
grade; and, he must not sell retail yearling 
Iamb cuts of commercial, utility and cull 
grades at a higher price than the ceiling price 
for the corresponding retail lamb cut of util¬ 
ity grade. 

[Paragraph (a) amended by Am. 1, 8 F.R, 
4922, effective 4-14-43; Am. 2, 8 Fit. 6214, 
effective 6-17-43; Am. 5. 8 Fit. 7827, ef¬ 
fective 6-21-43; Am. 8, 8 FJR. 9366, effective 
7-13-43; Am. 11, 8 FB. 12811, effective 

9- 20-48; and Am. 12, 8 PR. 14738, effective 

10- 28-43.] 
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(b) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 1 . 

IFor stores in Group! 3 and 4 as provided in Maximum Price Regulation No. 366, effective June 21, 1943 J 


Beef 


I. Steaks: 

1. Porterhouse.-. 

2. T-Bone. 

3. Club. 

4. Rib—10-inch cut...- 

5. Rib—7-inch cut..... 

6. Sirloin.-.—.. 

7. Pin Bone.. 

8. Sirloin (boneless). 

9. Round (bone-in—full cut)... 

10. Round (toneless—top and bottom)—.-.. 

11. Round tip. 

12. Chuck blade (tone-in).. 

13. Chuck arm (bone*in) -- 

14. Flank. 

II. Roasts: 

1. Rib standing (chine bone-in, 10-inch cut)—-- 

2. Rib standing (chine bone-in, 7-inch cut).. 

3. Round tip..—. 


5. Rump (boneless). 

6. Chuck blade pot roast.. 

7. Chuck arm pot roast.-.—. 

8. Chuck or shoulder (boneless)—. 

9. English cut. 

III. Stews and other cuts: 

1. Short ribs. 

2. Plate (bone-in) (fresh or cured).. 

3. Plate (boneless) (fresh or cured).. 

4. Brisket (bone-in) (fresh or cured).... 

6. Brisket (boneless) (fresh and cured) (deckle on)-.- 

6. Brisket (boneless) (cured) (deckle off)-- 

7. Flank meat... 

8. Neck (bone-in). 

9. Neck (boneless).-. 

10. Heel of round (boneless)...—. 

11. Shank (bone-in-hind and fore). 

12. Shank (boneless-hind and fore). 

13. Soup bone.... 

14. Suet. 

IV. Ground beef.. 

V. Retail prices of wholesale cuts: 

1. Round beef—wholo.— 

2. Sirloin beef—whole. 

3. Short loin beef—whole..-. 

4. Flank beef—whole—... 

6. Rib beef—whole. 

6. Regular chuck—whole..... 

7. Short plate—whole.. 

8. Brisket—whole..... 

9. Shank—whole. 


Grades 


AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cuttef* 
and 
can- 
ners 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

pound 

pou nd 

pound 

pound 

pound 

53 

50 

43 

36 

32 

63 

60 

43 

36 

32 

63 

60 

43 

36 

32 

33 

31 

29 

25 

21 

36 

33 

31 

26 

522 

44 

42 

34 

29 

25 

44 

42 

34 

29 

25 

65 

62 

42 

36 

32 

43 

40 

35 

30 

26 

45 

42 

37 

31 

27 

45 

42 

37 

31 

27 

30 

28 

26 

23 

19 

30 

28 

26 

23 

19 

39 

39 

39 

39 

35 

33 

81 

29 

25 

21 

86 

33 

31 

26 

22 

45 

42 

37 

31 

27 

28 

27 

23 

20 

16 

45 

42 

37 

31 

27 

30 

28 

26 

23 

19 

30 

28 

26 

23 

19 

39 

36 

34 

30 

26 

30 

28 

26 

23 

19 

21 

21 

20 

20 

16 

21 

21 

20 

20 

16 

26 

26 

24 

24 

520 

27 

27 

23 

23 

19 

34 

34 

30 

30 

26 

39 

39 

35 

35 


29 

29 

28 

28 

24 

27 

27 

23 

23 

19 

32 

30 

28 

25 

21 

32 

30 

27 

23 

19 

20 

20 

19 

19 

15 

27 

27 

27 

27 

23 

3 

3 

3 

3 

3 

6 

6 

5 

5 

5 

29 

29 

29 

29 

29 

26 

25 

. 22 

19 

15 

32 

30 

25 

21 

17 

38 

36 

30 

26 

22 

16 

16 

16 

16 

i2 

28 

27 

26 

22 

18 

24 

22 

21 

18 

14 

17 

17 

16 

16 

12 

20 

20 

17 

17 

13 

15 

15 

14 

14 

10 



Veal 


VI. Steaks and chops: 

1. Loin chops. 

2. Rib chops.—. 

3. Shoulder chops (arm and blade). 

4. Round steak (cutlets). 

6. Sirloin steaks or chops. 

VII. Roasts: 

1. Rump and sirloin (tone-tn). 

2. Ruiup and sirloin (boneless). 

3. 1 


4. Leg—rump-off... 

5. Leg—shank-half. 


6. Leg—rump-half— 

7. Loin.... 

8. Rib. 

9. Blade and arm. 

10. Round. 

11. Shoulder (bone-in) (square cut). 

12. Shoulder (boneless) (square cut). 

13. Boneless veal leg or round... 

14. Boneless veal sirloin or strip.. 

15. Veal tenderloin.. 

16. Boneless veal regular rib roll. 

17. Boneless veal shoulder clod-..... 

18. Boned, rolled and tied veal roll. 


Grades 


AA or 
choice 


Cents 

per 

pound 

47 

41 

31 


36 

61 

36 

36 

36 

36 

47 
41 
31 

48 
30 

37 


A or 
good 


Cents 
per 
i •"> lid 

44 

40 

29 

46 

87 

34 

48 

34 

34 

34 

34 

44 

40 

29 

46 

29 

36 


B or 
com¬ 
mer¬ 
cial 


Cents 

per 

pound 

39 

37 

26 

41 

34 

31 

43 

31 

31 

31 

31 

39 

37 

26 

41 

27 

34 


C or 
utility 


Cents 

pound 

33 

34 


J> or 
cull 


Cents 

per 

pound 

30 

27 
21 
32 

28 

26 

34 

26 

25 

26 
25 

30 
27 
21 
32 
£0 
25 
32 
32 
32 
32 

31 
29 
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(b) Retail celling prices —Continued. 


IFor stores In Groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective June 21, 1943] 





Grades 

Veal—Continued 



AA or 
choice 

A or 

good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

1. Breast (bone-in).... 

ants 

per 

ppttJM 

22 

Cents 

per 

pound 

22 

Cents 

per 

pound 

20 

Cents 

t* r . 

pound 

19 

Cents 

V<r 

pou nd 
15 

2. Breast (boneless)-..... 

31 

29 

26 

23 

21 

3. Flank meat.... 

31 

29 

26 

23 

21 

4. Neck (bone-in). 

22 

22 

20 

19 

15 

5. Neck (boneless)____—. 

31 

29 

26 

23 

21 

6. Shank (bone-in) (bind and fore)... 

22 

22 

20 

19 

15 

7. Shank and heel meat (boneless) (hind and fore). 

31 

29 

26 

23 

21 

8. Ground veal and patties. 

32 

32 

32 

32 

32 

9. Neck bones.J. 

<j 

IX. Kidneys......... 

32 

32 

32 

32 

32 

X. Retail prices of wholesale cuts: 

1. Hindquarters. 

29 

27 

24 

22 

20 

2. Forequarters— .. 

24 

23 

21 

20 

16 



Lamb 

Mutton 

Lamb and mutton 

Grade 
AA or 
choice 

Grade 
A or 
good 

Grade 
B or 
com¬ 
mer¬ 
cial 

Grade 
C or 
utility 

Grade 

8 or 
prime, 
ebolci 
and 
good 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 
R or 
utility 
and 
culls 

XI. Steaks and chops: 

1. Loin chops...... 

Cents 

M M 
GO 

Cent* 
W 
pm m 
57 

Cents 

9* 

MUM 

51 

41 

41 

Cents 
P* r . 

pound 

46 

33 

Cents 
T** A 

MHM 

32 

Cents 

VfT A 

pound 

30 

19 

19 

Cents 

per 

pound 

27 

16 

16 

14 

19 

16 

10 

14 

13 

11 

27 

16 

2. Rib chops... 

47 

45 

21 

21 

3. Leg or sirloin chops.... 

47 

45 

38 

4. Shoulder chops, blade or arm chops_ 

XH. Roasts: 

1. Lee (whole, half or short cut).—. 

2. Sirloin Roast (bone-in). 

41 

41 

47 

39 

39 

45 

36 

35 

41 

33 

31 

38 

19 

22 

21 

16 

21 

19 

12 

17 

15 

13 

3. Yoke rattle or triangle (bone-in)... 

4. Yoke rattle or triangle (boneless). 

27 

41 

27 

40 

26 

39 

24 

36 

13 

19 

5. Chuck or Shoulder, Square cut (bone-in)_ 

6. Chuck or Shoulder, cross cut (bone-in). 

36 

29 

35 

28 

35 

28 

33 

28 

17 

14 

7. Loin.... 

GO 

57 

45 

51 

41 

46 

32 

30 

19 

8. Rib. 

47 

38 

21 

9. Boneless lamb shoulder roll._ 

36 

XIII. Stews and other cuts: 

1. Breast and flank. ____ 

21 

20 

18 

17 

10 

9 

8 

2. Neck (bone-in). 

21 

20 

18 

17 

10 

9 

8 

3. Neck (boneless),... 

32 

32 

32 

32 

19 

19 

19 

4. Shank (bone-in).. .. 

21 

20 

18 

17 

10 

9 

8 

19 

5. Patties (ground meat)... 

32 

32 

32 

32 

19 

19 

6. Neck bones... 

7- 

7 

XIV. Kfdnevs.. 

28 

28 

28 

31 

28 

28 

15 

15 

15 

XV. Retail prices of wholesale cuts: 

1. Leg. 

34 

33 

20 

19 

17 

2. Loin .. 

35 

31 

26 

22 

16 

15 

13 

3. Hotel rack. . . ... 

38 

35 

30 

25 

18 

16 

14 

8 

4. Yoke. 

22 

22 

21 

20 

11 

10 



These ceiling prices apply in all “Group 3 
and 4“ stores selling these meats at retail 
located in Zone 1. 

Zone 1 Includes the following areas: Wash¬ 
ington, all counties; Oregon, all counties; 
California, all counties; Nevada, all counties. 

All that portion of Idaho north of and in¬ 
cluding the counties of Idaho, Boundary, 
Bonner. Kootenai, Benewah, 8hoshone, Latah, 
Clearwater, Nez Perce, and Lewis. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner so 
that the customer can observe it. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his 
store or cooler any ground meat except 
ground beef, ground veal or ground lamb, 
or meat which has been bought by a cus¬ 
tomer and ground at the customer’s request 
and which is wrapped and marked with that 
customer's name. 


Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing Is done 
In a manner so that the customer can observe 
It and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for corresponding 
retail lamb cut of good grade; he must not 
sell retail yearling lamb cuts of good grade 
at a higher price than the ceiling price for 
the corresponding retail lamb cut of com¬ 
mercial grade; and. he must not sell retail 
yearling lamb cuts of commercial, utility and 
cull grades at a higher price than the celling 
price for the corresponding retail lamb cut 
of utility grade. 

[Above portion of paragraph (b) amended 
by Am. 1, 8 FJR. 4922, effective 4-14-43; 
Am. 2, 8 P R. 6214, effective 6-17-43; Am. 5, 
8 F.R. 7827. effective 6-21-43; Am. 8. 8 F.R. 
9366, effective 7-13-43; Am. 11. 8 Fit. 12811, 
effective 9-20-43; and Am. 12. 8 F.R. 14738, 
effective 10-28-43. J 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and frozen — 

Zone 1 


[Tor stores in Group 3B and 4B as provided In Amendment 12 to Maximum Price Regulation No. 355, effective 

October 28,1943] 



Grades 

Beef 

AA or 
choice 

A or 
good 

B or 
commer¬ 
cial 

C or 
utility 

D or cut¬ 
ters and 
canners 

1. Steaks: 

Porterhouse_........................... 

Cents per 
pound 

61 

Cents per 
pound 

48 

Cents per 
pound 

41 

Cents per 
pound 

35 

Cents per 
pound 

81 


61 

48 

41 

35 

31 

Club _______ 

61 

48 

41 

35 

31 

■Rib—lb-inch cut_ 

32 

30 

28 

24 

20 


35 

32 

30 

25 

21 

Ftrloin . 

42 

40 

33 

28 

24 

Pin bone..... 

Sirloin (boneless)........................................ 

Round (bone-in) (full cut)..... 

42 

63 

41 

40 

60 

38 

33 
40 

34 

28 

35 

29 

24 

31 

25 


43 

40 

36 

30 

28 

Round tip .1______..._ 

43 

40 

36 

30 

26 

Chuck blade (bone-fai).........- —_ 

29 

27 

25 

22 

18 

Chuck arm (l>one-in)......... 

29 

27 

26 

22 

18 

Flank. 

38 

38 

38 

38 

34 

II. Roasts: 

Rib standing (chine bone-in. 10-inch cut)... 

32 

30 

28 

24 

30 


35 

32 

30 

25 

21 

Round tip " . __......._................. 

43 

40 

36 

30 

26 

Rump (bone-in)_............................._.... 

27 

26 

22 

19 

15 

Rump (boneless)........... 

43 

40 

36 

30 

26 


29 

27 

25 

22 

18 

Chuck arm pot roast_____ 

29 

27 

2 

22 

18 

Chuck or shoulder (boneless)_____....... 

38 

35 

33 

29 

25 


29 

27 

25 

22 

18 

III. Stews and other cuts: 

20 

20 

19 

19 

• *{ 

plate (hone-ln) (fresh or cured)___..... 

20 

20 

19 

19 

15 

plate (boneless) (fresh or cured)_..... 

25 

25 

23 

23 

19 

Brisket (hone-in) (fresh or cured)___ 

26 

26 

22 

22 

18 

Rrisket (boneless) (fresh or cured) (deckleon) .. _ 

33 

33 

29 

29 

25 


38 

38 

34 

34 


Flank meat _...._ 

2b 

28 

27 

27 

23 


26 

26 

22 

22 

18 

Neck (boneless) ..... 

31 

29 

27 

24 

20 

- Heel of round (boneless).. 

Shank (hone-in) (hind and fore) _ 

31 

19 

20 

19 

26 

18 

22 

18 

18 

14 

Fhank (boneless) (hind and fore)—i... 

26 

26 

26 

26 

22 

Soup bone ..........._....._...................... 

3 

3 

3 

3 

3 

Suet- ............---------- 

IV. Ground beef.__...._____........... 

6 

28 

6 

28 

6 

28 

6 

28 

5 

28 

Round beef—whole... 

25 

24 

21 

1R 

14 

Sirloin beef—whole ......______ 

31 

29 

24 

20 

16 

Short loin beef—whole..... _.................... 

36 

35 

29 

25 

21 

Flank beef—whole_.......... 

15 

15 

15 

15 

11 

Rib beef—whole __............................ 

27 

26 

24 

21 

17 

Regular Chuck—whole...-_ 

23 

21 

20 

17 

13 

Short plate—whole. .................._....._—_- 

16 

16 

15 

15 

11 

Brisket—whole___...___-__ 

19 

19 

16 

16 

12 

Shank—whole __ 

14 

14 

14 

14 

10 








Grades 

Veal 

AA or 
choice 

A orgood 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VI. Steaks and chops: 

lx)in chops...... 

Cents per 
pound 
45 

Cents per 
pound 
42 

Cents per 
pound 
38 

Cents per 
pound 
32 

Cents per 
pound 

29 

Rih chops _____..._..... 

39 

38 

36 

33 

26 

Shoulder chops (arm and blade)......__ 

30 

28 

25 

22 

20 

Round steak (cutlets)_ ■ - -_-__ 

46 

44 

39 

35 

31 

Sirloin steaks or chops___...._ 

38 

36 

33 

29 

27 

VII. Roasts: t 

Rump and sirloin (bope-in). ... T -. rTT _ 

35 

33 

30 

26 

24 

Rump and sirloin (boneless)_____... 

49 

46 

41 

36 

33 

Leg ________..... 

35 

33 

30 

26 

24 

Leg—rump-off............_....._... 

35 

33 

30 

26 

24 


36 

33 

30 

26 

24 

Leg—rump-half ....... ............................... 

35 

33 

30 

26 

24 


45 

42 

38 

32 

29 

ltib 

39 

38 

26 

33 

26 

Blade and arm. 

Round ......... 

30 

46 

2S 

44 

25 

39 

22 

35 

20 

31 

Shoulder (hone-in) (square cut)____.... 

29 

28 

26 

24 

19 

Shoulder (boneless) (squarecut).._...._.......... 

36 

35 

33 

30 

24 

Boneless veal leer or round....... 





31 

Boneless veal sirloin strip..........._................... 





31 

Veal tenderloin....-. 

Boneless veal regular rib roll............................. 





31 





31 

Boneless veal shoulder clod_............_......... 





30 

Boned, rolled and tied veal roll.......................... 





28 

VIII. Stews and other cuts: 

Breast (bone-in) ................_..............__ 

21 

21 

19 

18 

14 

Breast (boneless)...._____ 

30 

28 

25 

22 

20 

Flank meat______ 

30 

28 

25 

22 

20 

Nook (bone-in) __ _ _ _. 

21 

21 

19 

18 

14 

Neck (boneless).... 

30 

28 

25 

22 

20 

Shank (bono-ln) (hind and for©)... 

21 

21 

19 

18 

14 

Shank and heel meat (boneless) (hind and fore)_-_ 

30 

28 

23 

22 

20 

Ground veal and patties. 

Neck bones 

31 

31 

31 

31 

31 

9 

IX. Kid no vs..... 

31 

31 

31 

31 

81 

X. Retail prices of wholesale cuts: 

Hindquarters. 

Forequarters......... 

28 

23 

26 

22 

23 

20 

21 

19 

19 

16 
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FEDERAL REGISTER, Thursday, May 25, 1944 

Retail ceiling prices —Continued. 

[For stores In Group 3B and 4B as provided in Amendment 12 to Maximum Price Regulation 
No. 355, effective October 28, 1043] 


Grades 


Lamb and mutton 

Lamb 

Mutton 

A A or 
choice 

A or 
good 

B or 

commer¬ 

cial 

C cr util¬ 
ity 

8 or 
prime, 
choice 
and good 

M or 
commer¬ 
cial 

R or 
utility 
and culls 


XI. Steaks and chops: 

Loin chops.... 

Cents per 
pound 

58 

Cents per 
pound 

55 

Cent * per 
pound 

49 

Cents per 
pound 

44 

Cents per 
pound 

31 

Cents per 
pound 

29 

Cents per 
pound 

28 

Rib chottf . _ 

45 

43 

39 

37 

20 

18 

15 

Leg or sirloin chops.. 

45 

43 

39 

3 1 

20 

18 

15 

Shoulder chops, blade or arm chops. 
XII. Roasts: 

Leg (whole, half, or short cut)- 

Sirloin mast (Itone-in). ... 

39 

39 

45 

37 

38 

43 

35 

34 

39 

32 

30 

37 

18 

21 

20 

15 

20 

18 

14 

18 

15 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle or triangle (boneless).. 
Chuck or shoulder (square cut) 
(bone-in)..... 

26 

39 

85 

26 

38 

34 

25 

38 

34 

23 

35 

32 

13 

18 

16 

12 

16 

14 

10 

14 

13 

Chuck or shoulder (cross cut) 
(bo no-in)___ 

28 

27 

27 

25 

14 

13 

11 

Loin____ 

58 

55 

49 

44 

31 

29 

26 

Rib. . 

45 

43 

39 

37 

20 

18 

15 

Boneless lamb <thculdi*r r f dl 



35 




XIII. Stews and other cuts: 

Breast and flank. 

20 

19 

17 

18 

10 

9 

8 

Neck (bone-in) _ __ 

20 

19 

17 

16 

10 

9 

• 8 

(boneless)___ 

31 

31 

31 

31 

18 

18 

18 

Shank (hone-in) _ 

20 

19 

17 

Ifl 

10 

9 

8 

Patties (ground meat).. .......... 

31 

31 

31 

31 

18 

18 

18 

Neck bones 




7 



7 

XIV. Kidneys . 

27 

27 

27 

27 

14 

14 

14 

XV. Retail prices of wholesale cuts: 

Leg .... 

33 

32 

30 

27 

19 

18 

16 

Loin . 

34 

30 

25 

21 

15 

14 

13 

Hotel Rack.... 

37 

34 

29 

24 

17 

15 

14 

Yoke. 

21 

21 

20 

19 

11 

10 

8 










Notes—These Ceiling Prices Apply in Group 3b 
and 4r Stores Selling these Meats at Retail 
Located in Zone 1 
Zone 1 includes the following area: 

Washington, all counties 
Oregon, all counties 
California, all counties 
Nevada, all counties 

All that portion of Idaho, north of and Including 
the Counties of Idaho, Boundary, Bonner, Koo¬ 
tenai, Benewah, Shoshone, Latah, Clearwater, 

Nex Perce, and Lewis. 

The above prices are subject to the conditions con 
taiued in Notes 1 to 3. inclusive. 

Note 1. Ground meat, (a) The retailer must not sell 
any ground meat unless it is ground beef, ground veal 
or ground lamb as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not 
sell such ground meat at prices higher than those listed 
above. 

(b) If a customer buys any retail cut ol meat and 
wants it ground, the retailer may grind that cut of meat 
for the customer, only if the grinding is done In a manner 
so that the customer can observe it. No addition may 
be charged the customer for the grinding. 

[Subparagraph (1) added by Am. 12. 8 F.R. 14738, effective 10-28-43.] 
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(c) The retailer shall not have in his store or cooler 
any ground meat except grouud beef, ground veal or 
ground lamb, or meat which has been bought by a 
customer and ground at the customer's request and 
which is wrapped and marked with that customer's 
name. 

Note 2. Cube steak. Tho retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat 
for the customer, only if the cubing is done In a manner 
so that the customer can observe it and no addition is 
charged the customer for tho cubing. 

Note 3. Yearling lamb. The ceiling prices for yearling 
lamb cuts of tho different grades ore lower than tho 
above ceiling prices for lamb. The retailer must not 
sell retail yearling lamb cuts ol choice grade at a higher 
price than the ceiling price for the corresponding retail 
Iamb cut of good grade; he must not sell retail yearling 
Iamb cuts of good grade at a higher price than the ceiling 
price for the corresponding retail Jamb cut of commercial 
grade; and, he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price than 
the ceiling price for the corresponding retail lamb cut of 
utility grade. 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(c) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 2. 

[For stores in Groups 1 and 2 as provided in Maximum Prjce Regulation No. 355, effective June 21,1943] 


• 

Grades 

Beef 

AA or 

A or 

B or 
com¬ 

C or 

D or 
cutters 
and 
win¬ 
ners 


choice 

good 

mer¬ 

cial 

utility 


Cent* 

Cents 

Ctnls 

Cents 

CtrJs 


per 

per 

per 

per 

per 

I. Steaks: 

pound 

pound 

pound 

pound 

pound 

1. Porterhouse... 

54 

51 

43 

37 

33 

2. T-bone___ 

54 

51 

43 

37 

33 

3. Club. 

54 

51 

43 

37 

33 


34 

33 

30 

26 

22 

5. Rib— 7-inch cut.......... 

38 

36 

33 

28 

24 

6. Sirloin... 

45 

43 

35 

30 

26 

7. Pin bone . 

45 

43 

35 

30 

26 

8. Sirloin (boneless)____ 

56 

53 

43 

37 

33 

1*. Round (bone-inj (full cut). 

44 

42 

36 

31 

27 

10. Round (boneless) (top & bottom).. . . 

46 

43 

38 

32 

28 

ll. Round rip ....... 

4G 

43 

38 

32 

28 

12. Chuck blade (bone*in)... 

31 

29 

27 

24 

20 

13. Chuck arm (bone-in)......____ 

31 

29 

27 

24 

20 

14. Flank._. 

39 

39 

39 

30 

35 

II. Roasts: 





22 

1. Rib standing (chine bone-in, 10-inch ait).. 

34 

33 

30 

26 

2. Rib standing (chine bone-in, 7-inch cut) _•.. 

38 

36 

33 

58 

24 


46 

43 

38 

32 

28 

4 . Rump, (bone*in)____________....... 

29 

27 

24 

20 

16 

5. Rump, (boneless) . _______ 

46 

43 

38 

32 

28 

6. Chuck blade pot roast... 

31 

29 

27 

24 

20 

7. Chuck arm, pot roast ......... 

31 

59 

27 

24 

20 

8. Chuck or shoulder (boneless)......-. 

40 

37 

35 

31 

27 

0 English cut .. .... 

31 

59 

27 

24 

20 

III. Stews and other cuts: 


1. Short ribs ......_-.. 

21 

21 

20 

20 

16 

2 Plate, (bone-in) (fresh or cured) __........___ 

21 

21 

20 

20 

16 

3. Plate! (boneless) (fresh or cured >........ 

26 

26 

24 

24 

20 

4. Brisket, (bone-in) (fresh or cured)... 

26 

26 

23 

23 

19 

5. Brisket (boneless) (fresh and cured) (deckle on).. 

34 

34 

29 

29 

25 

fi. Brisket (boneless) (rnrpd) (deckle off)__ _ _ 

39 

39 

34 

34 


7. Flank meat. 

28 

28 

28 

28 

24 

8. Neck, (bone-in)_ 

26 

26 

23 

23 

19 

9. Neck, (boneless) ..............___..... 

33 

31 

29 

25 

21 

10. Heel of round (boneless)... 

3 

31 

27 

23 

19 

11. Shank (bonc-ln) (hind and fore)...... 

20 

20 

19 

19 

15 

12. Shank (boneless) (hind and fore). ...... 

27 

27 

27 

27 

23 

13. Soup bone________ 

3 

3 

3 

3 

3 

14, Rnet . ..... .... 

5 

5 

5 

5 

5 

IV. Ground beef __...._......_.....___ 

58 

28 

28 

28 

28 

V. Retail prices of wholesale cuts: 

22 

18 

14 

1. Round beef—whole .....__ _____ 

26 

25 

2. Sirloin beef—whole. 

31 

30 

24 

21 

17 

3. Short loin beef—whole___ 

38 

35 

30 

25 

21 

4 Flank beef—whole . ....... 

15' 

16 

15 

15 

11 

5. Rib beef—whole__.......____ 

28 

27 

25 

21 

17 

6. Regular chuck—whole.......... 

23 

22 

20 

18 

14 

7. Short plate—whole _ ___ 

17 

17 

15 

15 

11 

8. Brisket—whole _..........._....._ 

19 

19 

16 

16 

. 12 

9. Shank—whole___......_.............................. 

14 

14 

14 

14 

10 






Grades 

Veal 


* 

B or 




A A or 

A or 

com¬ 

Cor 

D or 


choice 

good 

mer¬ 

cial 

utility 

cull 


Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

VI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

1. Loin chops.. 

47 

44 

39 

34 

30 

2. Rib chops..._ 

42 

41 

37 

34 

27 

3, Shoulder chops (arm and blade). 

31 

29 

26 

23 

21 

4, Hound steak (cutlets) ... _ - _ r ._.__ 

49 

46 

41 

36 

32 

5. Sirloin steaks or chops.— 

39 

37 

33 

30 

27 

VII. Roasts: 






1. Rump ond airloin (hone-in) r ._ _ __ ..._ 

36 

34 

30 

27 

24 

2. Rump and sirloin (boneless)........____ 

52 

48 

43 

38 

34 

3. Leg ...... 

36 

34 

30 

27 

24 

4. Leg—Rump-off___.....___ 

36 

34 

30 

27 

24 

6. Leg—Shank-half______... 

86 

34 

30 

27 

24 

6. Leg—Rump-half .... 

36 

34 

30 

27 

24 

7. Loin...................._...___ 

47 

44 

39 

34 

30 

8. Rib. 

42 

41 

37 

34 

27 

9. Blade and arm. ....-. 

31 

29 

26 

23 

21 

10. Round „ ...__....._____....... 

49 

46 

41 

36 

32 

11. Shoulder (bone-in) (square cut)_...........___......... 

30 

29 

27 

25 

20 

12. Shoulder (boneless) (square cut)_-_ 

38 

37 

34 

31 

25 

13. Boneless veal leg or round ....................._......... 




32 

14. Boneless veal, sirloin strip.._......____.........._ 





32 

15. Veal tenderloin . 





32 

16. Boneless veal, regular rib roll. 

........ 

........ 

........ 


32 

17. Boneless veal, shoulder clod _ _... 





31 

18. Boned, rolled and tied veal roll. 





3V 
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(c) Retail ceiling prices —Continued. 


[For stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 365, effective June 21,1P43) 


Grades 


Veal—Continued 


B or 


AA or A or 
choice good 


com¬ 

mer¬ 


cin' 


C or D or 
utility cull 


VIII. Stews and other cuts: 

1. Breast (bone-in). 

2. Breast (boneless). 

3. Flank meat. 

4. Neck (bone-in).. 

5. Neck (boneless).... 

6. Shank (bone-in) (hind and fore). 

7. Shank and heel meat (boneless) (hind and fore). 

8. Ground veal and patties.... 

9. Neck bones..... 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

1. Hindquarters..... 

Z Forequarters..-.-.. 


Cents 

Cents 

per 

per 

MUM 

pound 

22 

22 

31 

29 

31 

29 

22 

22 

31 

29 

22 

22 

31 

29 

32 

32 

82 

32 

28 

27 

23 

22 


Cents 

Cents 

per 

pound 

20 

28 

V". 

pound 

18 

23 

20 

23 

20 

18 

26 

23 

20 

18 

26 

23 

32 

32 

32 

32 

24 

21 

20 

19 


Cents 

per 

pound 

15 

21 

21 

15 

21 

15 

21 

32 

9 

32 

19 

15 


Grades 


Lamb and mutton 


Lamb 


A A or A or 
choice good 


B or 
com¬ 
mer¬ 
cial 


Mutton 


C or 
utility 


S or 
prime, 
choice 
and 
good 


Mor 

com¬ 

mer¬ 

cial 


R or 
utility 
and 
culls 


XI. Steaks and chops: 

1. Loin chops. 

2. Rib chops. a. 

3. Leg or sirloin chops. 

4. Shoulder chops, blade or arm chops- 

XII. Roasts: 

1. Leg (whole, hail or short cut)—. 

2. Sirloin roast (bonc-in).-. 

3. Yoke, rattle or triangle (bone-in). 

4. Yoke, rattle or triangle (boneless) -—. 

5. Chuck or shoulder, square cut (bone-in)- 

6. Chuck or shoulder, cross cut (bone-in)- 

7. Loin.. 

8. Rib.... 

9. Boneless lamb shoulder roll—. 

XIII. Stews and other cuts: 

1. Breast and flank—. 

2. Neck (bone-in).-. 

3. Neck (boneless).—. 

4. Shank (bone-ini). 

5. Patties (ground meat)... 

. 6. Neck bones. 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

1. Leg.. 

2. Loin.. 

3. Hotel rack—. 

4. Yoke. 


Cents 

per 

pound 

61 

47 

47 

41 

41 

47 

27 
41 
35 

28 
61 
47 


27 


Cents 

per 

pound 

67 

45 

45 


Cents 

per 

pound 

52 

41 

41 

36 

35 

41 

25 

39 

35 

27 

52 

41 


Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

40 

32 

29 

26 

37 

20 

18 

15 

37 

20 

18 

15 

32 

18 

15 

13 

31 

21 

19 

18 

37 

20 

18 

15 

23 

12 

11 

9 

36 

18 

16 

13 

33 

16 

14 

12 

25 

13 

11 

10 

46 

32 

29 

26 

37 

20 

18 

15 

36 




15 

8 

7 

6 

15 

8 

7 

6 

32 

18 

18 

18 

15 

8 

7 

6 

32 

18 

18 

18 

6 



6 

27 

14 

14 

14 

27 

19 

17 

16 

21 

15 

13 

12 

24 

16 

14 

12 

18 

9 

8 

7 


These ceiling prices apply In all Group 1 
and 2 stores selling these meats at retail 
located In Zone 2. 

Zone 2 Includes the following area: Mon¬ 
tana and all counties; Wyoming and all 
counties; Utah and all counties; Arizona and 
all counties; all that portion of Idaho south 
of but not including Idaho County. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb 
as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he 
must not sell such ground meat at prices 
higher than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
If the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer's 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 


In advafice of an order. If a customer buys 
any retail cut of meat and wants It cubed, 
the retailer may cube that cut of meat for 
the customer, only If the cubing Is done in 
a manner so that the customer can observe 
It and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the celling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of 
good grade at a higher price than the ceil¬ 
ing price for the corresponding retail lamb 
cut of commercial grade; and, he must not sell 
retail yearling lamb cuts of commercial, util¬ 
ity and cull grades at a higher price than 
the ceiling price for the corresponding retail 
lamb cut of utility grade. 

[Paragraph (c) amended by Am. 1, 8 F.R. 
4922. effective 4-14-43; Am. 2, 8 FJR. 6214, 
effective 5-17-43; Am. 5, 8 FJR. 7827, ef¬ 
fective 6-21-43; Am. 8, 8 F.R. 9366, effective 
7 - 13 - 43 ; Am. 11, 8 FR. 12811, effective 

9- 20-43; and Am. 12, 8 F.R. 14738, effective 

10- 28-43.] 



































































FEDERAL REGISTER, Thursday, May 25, 1944 


(d) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 2. 

|For stores in Groups 3 and 4 as provided in Maximum rrice Regulation No. 353. effective June 31,1043) 


Bool 


Grades 


A A or 

A or 

B or 
com¬ 

C or 

D or 
cutters 
and 
can- 
ners 

choice 

good 

mer¬ 

cial 

utility 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

ptt 

per 

per 

round 

52 

52 

pound 

49 

49 

pound 

41 

41 

pound 

35 

pound 

31 

31 

35 

52 

49 

41 

35 

31 

32 

30 

28 

24 

20 

34 

32 

30 

25 

21 

43 

41 

33 

28 

24 

43 

41 

33 

28 

24 

53 

51 

41 

35 

31 

42 

39 

34 

29 

25 

43 

41 

36 

30 

26 

43 

41 

36 

30 

26 

29 

27 

25 

22 

18 

29 

27 

25 

22 

18 

37 

37 

37 

37 

33 

32 

80 

28 

24 

20 

34 

32 

30 

25 

21 

43 

41 

36 

30 

26 

27 

23 

22 

18 

14 

43 

41 

36 

30 

26 

29 

27 

25 

22 

18 

29 

27 

25 

22 

18 

37 

35 

♦ 32 

28 

21 

29 

27 

25 

22 

18 

20 

20 

18 

18 

14 

20 

20 

19 

19 

15 

25 

25 

23 

23 

19 

25 

25 

22 

22 

IS 

33 

33 

28 

28 

24 

38 

38 

33 

33 


27 

27 

27 

27 

23 

25 

25 

22 

22 

18 

31 

29 

26 

23 

19 

31 

29 

25 

21 

17 

19 

19 

18 

18 

14 

25 

25 

25 

25 

21 

3 

3 

3 

3 

3 

5 

5 

5 

5 

5 

27 

27 

27 

27 

27 

26 

24 

21 

18 

14 

31 

30 

24 

20 

10 

37 

35 

30 

25 

21 

15 

15 

15 

15 

n 

28 

26 

24 

21 

17 

23 

22 

20 

18 

14 

16 

16 

15 

15 

11 

19 

19 

16 

16 

12 

14 

14 

14 

14 

10 


ottora). 


II, 


8teaks: 

1. Porterhouse.. 

2. T-Bono. 

3. Club.... 

4. Hib 10-inch ait.. 

A. Rib 7-inch cut. 

C. Sirloin. 

7. Pin bone. 

8. Sirloin (boneless). 

9. Round (bone-in) (full cut)-.. 

10. Round (boneless) (top & botl 

11. Round tip. 

12. Chuck blade (bone-in). 

13. Chuck Arm (bone-ln)..;. 

14. Flank.. 

, Roasts: 

1. Rib standing (cl»*nc bone-in, to inch ait). 

2. Rib standing (chine bone-in, 7 inch cut). 

3. Round tip.... 

4. Rump, (bone-in).. 

6. Rump (boneless).. 

6. Chuck blade pot roast.. 

7. Chuck arm pot roast. 

8. Chuck or shoulder (boneless).. 

9. English cut.—.. 

III. Stews and other cuts: 

1. Short ribs.... 

2. Plate, (bone-ln ) (fresh or cured)..— 

3. Plate (boneless) (fresh or cured).. 

4. Brisket, (bone-in) (fresh or cured).. 

5. Brisket, (boneless) (fresh and cured) (deckle on).. 

6. Brisket (boneless) (cured) (deckle off)—. 

7. Flank meat.-. 

8. Neck, (bone-in).. 

9. Neck, (boneless).. 

10. Heel of round (boneless). 

11. Shank (bone-in) (hind and fore).. 

12. Shank (boneless) (hind and fore). 

13. Soup bone....... 

14. Suet. 

IV. Ground beef. 

V. Retail prices of wholesale cuts: 

1. Round beef—whole..-.... 

2. Sirloin beef—whole. 

3. Short loin beef—whole.-. 

4. Flank beef—whole. 

5. Rib beef—whole. 

6. Regular chuck—whole. 

7. Short plate—whole.-. 

8. Brisket—whole. 

9. Shank—whole... 


Veal 


Grades 


AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

45 

42 

37 

32 

39 

88 

35 

32 

30 

28 

24 

22 

47 

44 

39 

34 

37 

35 

32 

28 

34 

82 

29 

25 

49 

4(5 

41 

35 

34 

82 

29 

25 

34 

32 

29 

25 

34 

32 

29 

25 

84 

32 

29 

25 

45 

42 

37 

32 

39 

38 

35 

32 

30 

28 

24 

22 

47 

44 

30 

34 

28 

28 

25 

23 

36 

35 

32 

20 

—. 

. 

—— 

------ 









........ 

........ 

........ 

........ 


D or 
cull 


VI. Steaks and chops: 

1. Loin chops... 

2. Rib chops...... 

3. 8houlder chops (arm and blade).. 

4. Round steak (catlets)... 

5. Sirloin steaks or chops.. 

VII. Roasts: 

1. Rump and sirloin (bone-in). 

2. Rump and sirloin (boneless)—. 

3. Leg.. 


Cents 

vtf A 

pound 


4. Leg—Rump-off.-. 

5. Leg—Shank-half.. 


0. Leg—Rump-half., 

7. Loin.. 

8. Rib...... 

9. Blade and arm-.. 

10. Round... 

11. Shoulder (bone-in) (square cut).. 

12. Shoulder (boneless) (square cut)- 

33. Boneless veal, leg or round_... 

14. Boneless veal, sirloin strip__—... 

15. Veal tenderloin.. 

18. Boneless veal, regular rib roll_ 

17. Boneless veal, shoulder clod. 

18. Boned, rolled and tied veal roll..— 
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(d) Retail ceiling prices —Continued. 


|For stores In Groups 3 and 4 as provided in Maximum Price Regulation No. 356, effective June 21, 1043] 


. 



Grades 

Veal—Continued 



AA or 

A or 

B or 
com¬ 

C or 

D or 




choice 

good 

mer¬ 

utility 

cull 





cial 






Cents 

Cents 

Cents 

Cents 

Cents 




per 

per 

per 

per 

per 

VIII. Stews and other cuts: 



pound 

pound 

pound 

pound 

pound 




21 

20 

19 

17 

14 


30 

28 

24 

22 

19 


30 

28 

24 

22 

19 


21 

20 

19 

17 

14 

k v<><-k _ __- __ 

30 

28 

24 

22 

19 



• 

21 

20 

10 

17 

14 

7. Shank and heel meat (boneless) (hind and fore) 



30 

28 

24 

22 

19 



31 

31 

31 

31 

31 




8 

IV _ __ 

30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 




26 

23 

20 

IS 




28 

2. Forequarters.. 


22 

22 

20 

18 

15 





Grades 





Lamb 

Mutton 

Iamb and mutton 

A A or 

A or 

B or 
com¬ 

C or 

8 or 
prime, 
choice 
and 
good 

Mor 

com¬ 

R or 
utility 


choice 

good 

mer¬ 

utility 

mer¬ 

and 



cial 


cial 

culls 


Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

per 

per 

XI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

1 l^iin (*hnp^ __ _ _ __ _ ... 

58 

54 

49 

43 

30 

27 

25 

2. Rib chops ..... 

45 

42 

39 

35 

19 

16 

14 

3. IiCg or sirloin chops. ...... 

45 

42 

39 

35 

19 

16 

14 

4. Shoulder chops, blado or arm chops _ ....... 

39 

36 

34 

30 

10 

14 

12 

XU. Roasts: 



29 

20 

18 

16 

1 . Lee (whole, hall or short cut) —.-. 

? S»rMn roast (hone-ini __ __ _ _ 

39 

36 

33 

45 

42 

'39 

36 

19 

16 

14 

3 Yoke, rat-tin <>r triangla (bone-in) _ 

25 

24 

24 

22 

11 

10 

8 

4 Yoke, rattle or triangle (boneless)___ 

39 

38 

37 

34 

U 

14 

12 

5 f'hiiek «r shoulder, square rut (bone-in)_ 

33 

33 

33 

31 

15 

13 

11 

6 fthijck nr shoulder, cross out (bone-in)_ 

27 

26 

26 

24 

12 

10 

9 

7. Loin.... 

58 

54 

49 

43 

30 

27 

25 

8 . Rib . 

45 

42 

39 

35 

19 

16 

14 

9 Roneles* iainh shoulder roll_ 




34 




XIII. Stews and other cuts: 




14 




I. Breast and flank.... 

18 

18 

18 

8 

7 

6 

2 . Neck (bone-In)___ 

18 

18 

16 

14 

8 

7 

6 

3. Neck (boneless)........ 

30 

30 

30 

30 

17 

17 

17 

4. Shank (bone-in)... 

18 

18 

16 

14 

8 

7 

6 

8 Patties (ground meat) _ 

30 

30 

30 

30 

17 

17 

17 

ft Neck bones . .... 


6 



6 

XIV. Kidneys . 

26 

26 

26 

26 

13 

13 

13 

XV. Rotoil prices of wholesale cuts: 


29 

26 

18 

17 

15 

1 . Leg__.._-__ 

33 

a* 

2. Loin . ____ 

33 

$ 

25 

21 

15 

13 

11 

3. Hotel rack....... 

36 

33 

29 

24 

16 

14 

12 

4. Yoke _.....___ 

21 

20 

19 

18 

9 

8 

7 



1 







These ceiling prices apply In all Group 3 
and 4 stores selling these meats at retail 
located in Zone 2. 

Zone 2 includes the following area: Mon¬ 
tana and all counties; Wyoming and all 
counties; Utah and all counties; Arizona and 
all counties; all that portion of Idaho south 
of but not including Idaho County. 

Note I. Ground meat, (a) The retailer 
must not sell any ground meat unless It is 
ground beef, ground veal or ground lamb 
as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he 
must not sell such ground meat at prices 
higher than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only If the grinding is done In a manner so 
that the customer can observe it. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his 
store or cooler any ground meat except 
ground beef, ground veal or ground lamb, 
or meat which has been bought by a cus¬ 
tomer and ground at the customer’s request 
and w’hich is wrapped and marked with that 
customer’s name. 

Note 2. Cube steak. The retailer must not 


sell any cubed steaks which have been cubed 
In advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in 
a manner so that the customer can observe 
it and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a 
higher price than the ceiling price for the 
corresponding retail lamb cut of good grade; 
he must not sell retail yearling lamb cuts 
of good grade at a higher price than the 
ceiling price for the corresponding retail 
lamb cut of commercial grade; and, he must 
not sell retail yearling lamb cuts of commer¬ 
cial, utility and cull grades at a higher price 
than the ceiling price for the corresponding 
retail lamb cut of utility grade. 

(Above portion of (d) amended by Am. 1, 8 
F.R. 4922, effective 4-14-43; Am. 2. 8 F.R. 
6214, effective 5-17-43; Am. 5. 8 FR. 7827. 
effective 6-21-43; Am. 8, 8 F.R. 9366, effec¬ 
tive 7-13-43; Am. 11, 8 Fit. 12811, effective 

9- 20-43: and Am. 12, 8 F.R. 14738, effective 

10- 28-43.] 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 

frozen—Zone 2 

[For stores in Group SB and aaprovided li^Amend^jent l2 to Maximum Price Regulation 


No. 355, effective October 


1943] 


Beef 


Grades 

AA or 
choice 

A or 
good 

B or 
commer¬ 
cial 

C or 
utility 

Dor cut¬ 
ters and 
winners 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

50 

47 

39 

34 

30 

50 

47 

39 

34 

30 

£0 

47 

39 

34 

30 

31 

29 

w 27 

23 

19 

S3 

31 

v 29 

24 

20 

41 

39 

32 

27 

23 

41 

39 

32 

27 

23 

51 

49 

39 

34 

30 

40 

38 

33 

28 

24 

41 

39 

35 

29 

25 

41 

39 

35 

29 

25 

28 

26 

24 

21 

17 

28 

26 

24 

21 

17 

36 

36 

36 

36 

32 

31 

29 

27 

23 

19 

23 

31 

29 

24 

20 

41 

39 

36 

29 

25 

26 

24 

21 

17 

13 

41 

39 

35 

29 

25 

28 

26 

24 

21 

17 

28 

26 

24 

21 

17 

36 

34 

31 

27 

23 

28 

26 

24 

21 

17 

19 

19 

17 

17 

13 

19 

19 

18 

18 

14 

24 

24 

22 

22 

18 

24 

24 

21 

21 

17 

32 

32 

27 

27 

23 

37 

37 

32 

32 


26 

26 

26 

26 

22 

24 

24 

21 

21 

17 

30 

28 

25 

22 

IS 

30 

28 

24 

20 

10 

18 

18 

17 

17 

-13 

24 

24 

24 

24 

20 

3 

3 

3 

3 

3 

5 

5 

5 

5 

5 

26 

26 

26 

26 

26 

25 

23 

20 

17 

13 

. 30 

29 

23 

19 

15 

38 

34 

29 

24 

20 

14 

14 

14 

14 

10 

27 

25 

23 

20 

16 

22 

21 

19 

17 

13 

15 

15 

14 

14 

10 

18 

18 

15 

15 

11 

14 

14 

14 

14 

10 

Grades 

A A or 

choice 

A orgood 

B or com¬ 
mercial 

C or 
utility 

D or cull 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

43 

40 

36 

31 

27 

38 

37 

34 

31 

24 

29 

27 

23 

21 

18 

45 

42 

38 

% 

29 

36 

34 

31 

27 

25 

33 

31 

28 

24 

22 

47 

44 

39 

34 

31 

33 

31 

28 

24 

22 

33 

31 

28 

24 

22 

33 

31 

28 

24 

22 

33 

31 

28 

24 

22 

43 

40 

36 

31 

27 

88 

37 

34 

3l 

24 

29 

27 

23 

21 

18 

45 

42 

38 

33 

29 

27 

27 

24 

22 

17 

35 

34 

31 

28 

22 





29 





29 

.. 


.. 


29 

29 





28 


I. Steaks: 

Porterhouse..... 

T-Bone..... 

Club... 

Rib-10-inch cut. 

Rib—7-inch cut.-... 

Sirloin_........ 

Pin bone..... 

Sirloin (boneless).. 

Round (bone-in) (full cut)... 

Round (boneless) (top and bottom)... 

Round tip. 

Chuck blade (bone-in)... 

Chuck arm (bone-in). 

Flank..... 

II. Roasts: 

Rib standing (chine bone-in, 10-inch cut) 

Rib standing (chine bone-in, 7-inch cut). 

Round tip... 

Rump (bone-In).. 

Rump (boneless). 

Chuck blade pot roast. 

Chuck arm pot roast. 

Chuck or shoulder (boneless).. 

English cut__—...——.............................. 

III. Stews and other cuts: 

Short ribs.... 

Plate (bones-in) (fresh or cured).. 

Plate (boneless) (fresh or cured). 

Brisket (bone-in) (fresh or cured). 

Brisket (boneless) (fresh or cured) (deckle on). 

Brisket (boneless) (cured) (deckle off). 

Flank meat..... 

Neck (bone-in). 

Neck (boneless). 

Heel of round (boneless). 

Shank (hone-in) (hind and fore). 

Shank (boneless) (bind and fore). 

Soup bone. 

Suet. 

IV. Ground beef... 

V. Retail prices of wholesale cuts: 

Round beef—whole. 

Sirloin beef—whole... 

Short lofu beef—whole... 

Flank beef—whole. 

Rib beef—whole. 

Regular chuck—whole.. 

Short plate—whole... 

Brisket—whole. 

Shank—whole... 


Veal 


VI Steaks and Chops. 

Loin chops.—. . 

Rib chops . . 

Shoulder chops (arm and blade).. 

Round steak (cutlets). 

Sirloin steaks or chops.„. . 

VII. Roasts: 

Rump and sirloin (bone-in) _ 

Rump and sirloin (boneless)_ 

Leg—Rump-off. 

Leg—Shank-half—. 

Leg—Rump-half. 

Loin. 

Rib. 

Blade and arm... 

Round..... 

Shoulder (bone-in) (square cut)... 
Shoulder (boneless) (square cut).. 

Boneless veal leg or round. 

Boneless veal sirloin strip. 

Veal tenderloin.-- 

Boneless veal regular rib roll. 

Boneless venl shoulder clod. 

Boned, rolled and tied veal roll... 


27 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef. veal, lamb arid mutton — fresh, cured and 
Frozen—Zone 2 —Continued 

[For stores In Group 3B and 4B as provided in Amendment 12 to Maximum Price Regulation 
No. 355, effective October 28, 1943) 


Veal—Continued 


VIII. Stews and other cuts: 

Breast (bone-in). 

Breast (boneless). 

Flank meat. 

Neck (bone-in). 

Neck (boneless)... 

Shank (bone-in) (hind and fore). 

Shank and heel meat (boneless) (bind and fore)., 

Ground veal and patties.. 

Neckbones.. 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

Hindquarters. 

Forequarters. 


Grades 


M, or 

choice 


Cents per 
pound 
20 

29 
20 
2u 
20 

29 

30 


29 


A or good 


Cents per 
pound 
19 
27 
27 
19 
27 
19 
27 


29 


B or com¬ 
mercial 


Cents per 
pound 
18 
23 
23 
18 
23 
18 
23 
30 


29 


C or 
utility 


Cents per 
pound 
16 
21 
21 
16 
21 
16 
21 


29 


D or cull 


Cents per 
pound 

14 

18 

18 

14 

18 

14 

18 

30 

8 

29 

17 

14 


Iamb and mutton 


Grades 


Lamb 


AA or 
choice 


A or 
good 


B or 

commer¬ 

cial 


C or util¬ 
ity 


Mutton 


S or 
prime, 
choice 
and good 


M or 
commer¬ 
cial 


R or 
utility 
and culls 


XI. Steaks and chops: 

Loin chops. 

Rib chops. 

Leg or sirloin chons. 

Shoulder chops, blade or arm chops. 

XII. Roasts: 

Leg (whole, half or short cut). 

Sirloin roast (bone-in). 

Yoke, rattle or triangle (bonc-ln) ... 
Yoke, rattle or triangle (boneless). 
Chuck or shoulder (square cut) 

(bone-in) . 

Chuck or shoulder (cross cut) 

(bone-in). 

Loin. 

Rib. 

Boneless lamb shoulder roll. 

XIII. Stews and other cuts: 

Breast and flank. 

Neck (bone-in). 

Neck (boneless). 

Shank (bone-in). 

Patties (ground meat). 

Neck bones_ : . 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

Leg. 

Loin. 

Hotel rack. 

Yoke.. 


Cents per 
pound 
56 
43 
43 
38 

38 

43 

24 


32 


Cents per 
pound 
52 
40 
40 
35 

33 

40 

23 

37 

32 

25 

52 

40 


Cents per 
pound 
47 
38 
38 
33 

32 

38 

23 


32 


Cent s per 
pound 
41 
34 
34 
29 

28 

34 

21 


Cents per 
pound 
29 
18 
18 

15 

19 

18 

11 

16 


Cents per 
pound 
26 
15 
15 

14 

17 

15 
10 

14 

13 

10 

26 

15 


Cents per 
pound 

24 

14 

14 
12 

15 
14 

8 

12 


9 

24 

14 


6 

6 

16 

6 

16 

5 

13 

14 
11 
12 

7 


Notes—These Ceiling Prices Apply in Group 3B 
and 4B Storks Selling These Meats at Retail 
Located in Zone 2 
Zone 2 includes the following area: 

Montana, all counties 
Wyoming, all counties 
Utah, all counties 

Arizona, all counties . . . „ . . , . 

All thAt portion of Idaho, south of, but not Includ¬ 
ing Idaho County. 

The above prices are subject to the conditions con¬ 
tained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer must not sell 
any ground meat unless it is ground beef, ground veal or 
ground lamb as defined in Section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not sell 
such ground meat at prices higher t han those listed above. 

(b) If a customer buys any retail cut of meat and wants 
it ground, the retailer may grind that cut of meat for the 
customer, only If the grinding is dono in a manner so that 
tho customer cau observe it. No addition may be 
charged the customer for the grinding. 


(c) The retailer shall not have in his store or cooler any 
ground meat except ground beef, ground veal or ground 
lamb, or meat which has been bought by a customer and 
ground at the customer’s request and which is wrapped 
and marked with that customer’s name. 

Note 2. Cutjc steak. The retailer must not sell any 
cubed steaks which havo been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a manner so 
so that the customer can observe it aud no addition is 
charged the customer for the cubing. 

Note 3. yearling lamb. The ceiling prices for year 
ling lamb cuts of the different grades are lower than the 
above ceiling prices for lamb. The retailer must not sell 
retail yearling lamb cuts of choice grade at a higher price 
than the celling price for the correspondiiffe retail lamb 
cut of good grade; he must not sell retail yearling lamb 
cuts of good grade at a higher price than the ceiling price 
for tho corresponding retail lamb cut of commercial 
grade; and, he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price than 
the celling price for the corresponding retAil lamb cut of 
utility grade. 


[Subparagraph (1) added by Am. 12, 8 F.R. 14738, effective 10-28-43.) 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(e) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 3. 


IFor stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 355, effective June 21,1943) 




Grades 

Beef 


A A or 

A or 

B or 

com¬ 

C or 

D or 
cutters 
and 
can¬ 
cers 



choice 

good 

mer¬ 

cial 

utility 


- 

Cento 

Cento 

Cento 

Cento 

Cents 



per 

per 

per 

per 


1. Steaks: 


pound 

pound 

pound 

pound 

pound 

1. Porterhouse. __ _ _ 


53 

49 

4 2 

35 

31 

2. T-Bonc.. 

53 

49 

42 

35 

31 

3. Club . 

53 

49 

42 

35 

31 

4 . Rib 10-inch cut. 

33 

32 

29 

25 

21 

5. Rib 7-inch cut... 

37 

34 

32 

27 

23 

Cj. Sirloin (bone-inj.. 

44 

42 

34 

29 

25 

7. Pin bone... 

44 

42 

34 

29 

28 

8. Sirloin (boneless). 

54 

52 

42 

35 

31 

9. Round (bone-in) (full cut) .. 

43 

40 

35 

29 

25 

10. Round (boneless) (top and bottom)__ 

45 

42 

36 

30 

26 

11. Round tip.*. 

45 

42 

36 

30 

26 

12. Chuck blade (bonp-in). 

30 

28 

26 

22 

18 

13. Chuck arm (bone-in)___....._ 

30 

28 

26 

22 

18 

14. Flank . ... _ _ 

37 

37 

37 

37 

33 

1J. Roasts: 


1 . Rib-standing (chine bone-in—10-inch cut). 


33 

32 

29 

25 

* 21 

2. Rib-standing (chine bone-in—7-inch cut).. 


37 

34 

32 

27 

23 

3. Round tip. 


45 

42 

36 

30 

26 

4. Rump (bone-in). 

JL Rumi) (boneless) ___ 

.-.- 

27 

45 

26 

42 

22 

36 

19 

30 

15 

26 

0. Chuck blade—Pot roast.. -..... 

30 

28 

26 

22 

18 

7. Chuck arm—Pot roast._. 

30 

28 

26 

22 

18 

8. Chuck or shoulder (boneless)................ 

38 

36 

33 

29 

25 

9. English cut__ _ _ __ _ _ __ 

30 

28 

26 

22 

18 

111. Stews and other cuts: 





1. Short ribs_ 


20 

20 

19 

19 

15 

2. Plate (bone-in) (fresh or cured). _ _ ... ___ 

20 

20 

19 

19 

15 

3. Plate (boneless) (fresh or cured). 


25 

25 

23 

23 

19 

4. Brisket (bone-in) (fresh or cured)__ 


25 

25 

22 

22 

18 

5. Brisket (boneless) (fresh and cured) (deckle on) . 
ft Ttrickct fhnmdpss) fcnrnd) fdc.ckle oft) 


33 

33 

28 

2S 

24 


38 

38 

33 

33 


7. Flank meat_ _ __ ..._ 

26 

26 

26 

26 

22 

8. Neck (bone-in).. 

r t j i i > „ , , \ 

25 

25 

22 

22 

18 

8. Neck (boneless) . 

10. Heel of round (boneless) ... 


32 

30 

27 

24 

20 


31 

29 

25 

21 

17 

11. Shank (bone-in) (hind and fore) . 


18 

18 

18 

18 

14 

12. Shank (boneless) (hind and fore) _ _ 


25 

25 

25 

25 

21 

13. Soup bone„ .. . ...... ... .. 

3 

3 

3 

3 

3 

14. Suet . 

5 

5 

5 

5 

5 

IV. Ground beef_ . . ... . . . 

26 

26 

26 

26 

26 

V. Retail prices of wholesale cuts: 


25 

24 

21 

18 

14 

1. Round beef (whole) _ 


2. Sirloin beef (whole) .... 

31 

29 

23 

20 

16 

3. Short loin beef (whole) .—. 

37 

34 

29 

24 

20 

4. Flank beef (whole)_ __ 

15 

15 

14 

14 

10 

5. Rib beef (whole)_ 


27 

26 

24 

20 

16 

6. Regular chuck (whole)...... 

23 

21 

19 

17 

13 

7. Short ptato (whole).....- 

16 

10 

14 

14 

10 

8. Brisket (whole)...... 

18 

18 

16 

if, 

12 

9. Shank (whole)..... 

13 

13 

13 

13 

9 









Grades 








Veal 


AA or 

A or 

B or 
com¬ 

C or 

D or 



choice 

good 

mer¬ 

cial 

utility 

cull 



Cento 

Cento 

Cento 

Cento 

Cento 



per 

per 

per 

per 

per 

VI. Steaks and chops: 


pound 

pound 

pound 

PPl IM 

pound 

1 Tiihi fhAM . ___ 


46 

43 

37 

32 

28 

2. Rib chops .......-__ 

40 

39 

36 

33 

26 

3. Shoulder chops (arm and blade)..,... 

30 

28 

25 

22 

19 

4. Round steak fontlets) _ 

48 

44 

39 

34 

31 

6. Sirloin steaks or chops.... 


38 

36 

32 

28 

26 

VII. Roasts: 


35 





1 Riimn and sirloin (hone-ifi)__ 


32 

29 

25 

23 

2. Rump and sirloin (boneless)..........._...!_...___ 

50 

47 

42 

36 

32 

3. Leg . ..... 

35 

32 

29 

25 

23 

4. IiPg—rump-off _ 

35 

32 

29 

25 

23 

6. Leg—shank-half .............._.... ...._ 

35 

32 

29 

25 

23 

ft. —rnmn-hnlf _ ___ 

35 

32 

29 

25 

23 

7. Loin . . 

46 

43 

37 

32 

28 

« Rib : . __ _ _ 

40 

30 

30 

33 

26 

9. Blade and arm. ..... . . . 

30 

28 

25 

22 

19 

10. Round .... _ - _ ...._ 

48 

44 

39 

34 

31 

11 Shoulder (bonc-in) (square rut) .......... _......._.... 

29 

28 

26 

23 

18 

12. Shoulder (boneless) (square cut) .....__............. 

37 

35 

33 

30 

23 

13. Rnne1e<tt veal leaormnnd ___ 




» 31 

14. Boneless veal (sirloin strip).., .— . 

1ft. Veal fpnHprlnin _ 






* 31 

..... *— 





31 

16. Boneless veal, regular rib roll. .................................. 





31 

17. Boneless veal, shoulder clod _..... _ ...................._ 





30 






29 

























































































FEDERAL REGISTER, Thursday, May 25, 1944 


5323 


(e) Retail ceiling prices —Continued. 

(For stores in groups 1 and 2 as provided in Maximum Price Regulation No. 355. effective Juno 21, 19431 





Grades 

Veal—Continued 



AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

I> or 
cull 

VIII. Stews and other cuts: 

1. Breast (bonc*in)______ 

Cents 

per 

pound 

21 

Cents 

V*. 

pound 

20 

Cents 

V*r 

pound 

19 

Cents 
1* r . 
pound 
17 

Cents 

1*r 

pound 

14 

2. Breast (boneless)_._____........_......... 

30 

28 

25 

22 

19 

3. Flank meat_____.....___..... 

30 

28 

25 

22 

19 

4. Neck (bone-in)..........___.......... 

21 

20 

19 

17 

14 

5. Neck (boneless)...................... 

30 

28 

25 

22 

19 


21 

20 

19 

17 

14 

7. Shank and heel mpat (boneless) (hind and fore) r _ _ 

30 

28 

26 

22 

19 

8. 0round veal and patties........ 

31 

31 

31 

31 

31 






8 

IX. Kidneys . 

30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 

1. Hindquarters..... 

27 

26 

23 

20 

18 


22 

21 

20 

18 

14 










Grades 





Lamb 

Mutton 

Lamb and mutton 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

Sor 

prime, 

choice 

and 

good 

M or 
com¬ 
mer¬ 
cial 

R or 
utility 
and 
culls 

XI. Steaks and chops: 

1. Loin chops____ 

Cents 

per 

MUM 

61 

Cents 

per 

pound 

57 

Cents 

per 

pound 

52 

Cents 

T*' 

POWM 

46 

Cents 

per 

pound 

32 

Cents 

va 

pound 

29 

Cents 

per 

pound 

26 

2. Rib chops ..... 

47 

45 

41 

37 

20 

18 

15 

3, or sirloin chops___ 

47 

45 

41 

37 

20 

18 

15 

4 Shoulder chops, blade or arm chop?__... 

41 

38 

36 

32 

18 

15 

13 

XII. Roasts: 

1. Leg (whole, half or short cut)..... 

41 

3S 

35 

31 

21 

19 

18 

2. Sirloin roast (bone-in) ... 

47 

45 

41 

37 

20 

18 

15 

3. Yoke, rattle or triangle (bone-in)......._ 

27 

26 

25 

23 

12 

11 

9 

4 Yoke rattle nr triangle (boneless) „ _ 

41 

40 

39 

36 

18 

16 

13 

5 Chuck or shoulder, square cut (bone-in)... 

35 

35 

35 

33 

16 

14 

12 

6. Chuck or shoulder, cross cut (bone-in).. 

28 

27 

27 

25 

13 

11 

10 

7. Loin_____ 

61 

67 

62 

46 

32 

29 

26 

8. Rib . 

47 

45 

41 

37 

20 

18 

15 

9 Boneless lamb shoulder roll. 



36 



XIII. Stews and other cuts: 

1. Breast and flank__...................... 

20 

18 

17 

15 

8 

7 

6 

2. Neck (bone-ln)_................_...... 

20 

18 

17 

15 

8 

7 

6 

3. Neck (boneless)_.....-.- 

32 

32 

„ 32 

32 

18 

18 

18 

4. Shank (bone-in)____ 

20 

18 

17 

15 

8 

7 

6 

5. Patties (ground meat)_...__ 

32 

32 

32 

32 

18 

18 

18 

6 Neck bones 

6 


6 

XIV. Kidneys . 

27 

27 

27 

27 

14 

14 

14 

XV. Retail prices of wholesale cuts: 

i. _ _ _ ______ _... 

33 

32 

30 

27 

19 

17 

16 

2. Loin . 

33 

30 

25 

21 

15 

13 

12 

3. Hotel rack_ ___ 

37 

34 

29 

24 

16 

14 

12 

4. Yoke ... _..............._ 

21 

20 

20 

18 

e 

8 

7 








- 


These ceiling prices apply in all Group 1 
and Group 2 stores selling these meats at 
retail located in Zone 3. 

Zone 3 includes the following area: 

Colorado, all counties. 

New Mexico, all counties. 

The above prices are subject to the condi¬ 
tions contained In notes 1 to 3, Inclusive. 

Note 1. Ground meat, (a) The retaUer 
must not sell any ground meat unless It Is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the grind¬ 
ing. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 


sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only If the cubing is done in 
a manner so that the customer can observe 
it and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of 
good grade at a higher price than the celling 
price for the corresponding retail lamb cut 
of commercial grade; and, he must not sell 
retail yearling lamb cuts of commercial, util¬ 
ity and cull grades at a higher price than the 
ceiling price for the corresponding retail 
lamb cut of utility grade. 

(Paragraph (e) amended by Am. 1. 8 Fit. 

4922, effective 4-14-43; Am. 2. 8 F.R. 6214. 
' effective 5-17-43; Am. 5, 8 F.R. 7827, effec¬ 
tive 6-21-43; Am. 8. *8 F.R. 9366, effective 
7-13-43; and Am. 11. 8 Fit. 12811, effective 
9-20-43.] 


No. 104-4 







































































FEDERAL REGISTER, Thursday, May 25, 1944 


(f) Retail ceiling prices for beef, veal, lamb and mutton—fresh, oured and 


frozen—Zone 3. 

[For stores In Groups 3 and 4 as provided In Maximum Price Regulation No. 366, effective June 31, J943) 





Grades 




Beef 


AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

Cor 

utility 

D or 
cutters 
and 
can- 
mrs 


L Bleaks: 

Cent* 

V tr 

pound 

61 

Cents 

P' T . 
pound 
47 

Cents 

P*. 

pound 

40 

Cents 

P*. 

pound 

34 

Cents 

P". 

pound 

30 

2 T-hnne ______ 

51 

47 

40 

34 

3( 

) 


61 

47 

40 

34 

30 

4. Rib 10-inch cut...-. 

30 

29 

26 

23 

19 

S Vvih 7-fnrh nil _ . ___ 

33 

31 

29 

24 

20 

fi Sirloin fhnn^-inl ___ 


42 

40 

32 

27 

23 

7. Pin bone ..... 

42 

40 

32 

27 

23 


62 

49 

39 

33 

a 

* 


40 

38 

38 

27 

23 


42 

39 

34 

28 

24 


42 

39 

34 

28 

24 


28 

26 

24 

21 

17 


28 

26 

24 

21 

17 


36 

36 

36 

38 

32 

II. Roasts: 

1. Rib standing (chine bone-in. 10-Inch cut).. 

30 

20 

26 

23 

19 


33 

31 

29 

24 

20 


42 

89 

34 

28 

24 


26 

24 

21 

17 

13 

A. Rump <honAlnss)_______..... 

42 

39 

34 

28 

24 


28 

26 

24 

21 

17 


28 

26 

24 

21 

17 

8. Chtirk or shoulder (boneleas)... T .... 

36 

33 

31 

27 

23 


28 

26 

24 

21 

17 

HI. Stews and other cuts: 

18 

18 

17 

17 

13 


18 

18 

17 

17 

13 


23 

23 

21 

21 

17 

4 Brisket (bone-in) fresh or cured...... 

24 

24 

20 

20 

16 

p Brisket (boneless) fresh and cured (deeklp on). __ 

31 

31 

26 

26 

22 

(1 Brisket (boneless) (cured) (deckle off) __..... 

36 

36 

3JI 

31 



7. Flank meat_....___...._........_.........— 

25 

25 

25 

25 

21 

ft Vflrt (hone-in) ... 

24 

24 

20 

20 

1 

6 

0. Neck (boneless)........... 

29 

28 

25 

22 

1 

8 

10. Heel of round (boneless)....— 

2ft 

27 

24 

20 

16 

11 Shank (bone-in) (hind & fore)__.............._ 

17 

17 

17 

17 

13 

12 Sbfink (boneless) (hind At fore) _..... 

24 

24 

23 

23 

1 

I 

1ft Soiin hrma _... 

3 

3 

3 

3 


3 

14. Suet rnmmrn #••■■••■»•••••« 

IV fJrntmH h*w>f __ 

.. 

6 

25 

5 

25 

5 

26 

5 

25 

6 

25 

V. Retail prices of wholesale cuts: 

1. Round beef, whole_..............___......... 

25 

23 

2 

2£ 

} 

3 

2. Sirloin beef, whole_ _............ 

m 

29 

23 

20 

I 

6 

8. Short loin beef, whole.........*......_......_............ 

V 

34 

14 

| 

2 


4. Flank beef, whole... 

14 

14 

14 

10 

6. Rib beef, whole_....___........_..._ 

27 

26 

23 

20 

18 

8. Regular chuck, whole_...... c ...___-_-_......_ 

22 

21 

19 

12 

18 

7. short plate, wholo_..................__................ 

15 

16 

14 

9 

10 

8. Brisket, whole_.........................__.....- 

18 

18 

15 

16 

13 

11 

9. Shank, whole...-. 

13 

13 

18 


9 



Grades 


Veal 

• 


AA or 
choice 

good 

B or 
com¬ 
mer¬ 
cial 

u?i& 

D or 
coll 

VI. Steaks and chops: 

1 T r» /»hnn<i _ 

Cent # 

per 

pound 

44 

Cents 

J* r . 
pound 
40 

Cents 

pound 

36 

Cents 

per 

pound 

30 

Cents 

per 

pound 

27 

A • AA'I ii V* •« vpv ^ --- 

0 tMh /vfir.rttf _ _ 

4 4 

88 

37 

34 

81 

24 

8 Shoulder chops (arm and blade)... 


27 

23 

2$ 

5 

•S 

4. Round steak (cutlots)_.................._.......... 

45 

42 

87 

W 

1 

E 

5. Sirloin steaks or chops__............_-_.... 

36 

34 

ao 

2? 

24 

VII. Roasts: 

1 and «irlntn fhrma-ln'l __ 

83 

81 

27 

24 

5 

1 

2 Pnmrv and airlnin fhnmdrtts)_ ' __ 


48 

33 

40 

39 

34 



I T ______ 

31 

V 

24 



4. I^g—Rump-off . .——. 

K Taw fthanV.hAir , _ 


33 

38 

31 

$7 

s 

« 

i 

8 — Rnrrtjvhalf __................... 

33 

31 

27 

2 

* 

1 


44 

4D 

35 

30 

l 

7 

8. Rib ... .. ............ 

Ci llladn and arm _ 

....-.1 

1 

37 

27 

it 

i 

24 

18 

10 Rmind _ _____—. 

45 

42 

37 

3fi 

29 

T1 .QhnnMar /Lnna.fnN /cminra _ _ _ . . __ 

ft 

26 

24 

22 

17 

12. Shoulder (boneless) (square cut) . 

13. Boneless veal, leg or round ..—. 

-- 

85 

84 

81 

28 

22 

29 

29 

29 

2V 

14. Boneless veal, sirloin strip .-. 

15. Veal tenderloin. .-. 


. 

. 

. 


1? TlnnalAM vAfll shoulder clod __ ............ 






» 

18. Boned, rolled and tied veal roll.. .— 





27 






























































































FEDERAL REGISTER, Thursday, May 25, 1944 


5525 


(f) Retail ceiling prices—Continued. 


IFor stores In Groups 3 and 4 as provided In Maximum PUoe Regulation No. 353, effective June 31, 1943] 


Veal—Continued 

Grades 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

1. Breast (bone-in).. 

2. Breast (boneless). 

3. Flank meat.—.—■— 

4. Neck (bone-ln). 

5. Neck (boneless).... 

6 . Shank (bone-ln) (hind and fore)...— 

7. Shank and heel meat (boneless) (hind and fore)... 

8. Ground veal and patties..——.—- 

Cent* 

per 

pound 

20 

28 

28 

20 

28 

20 

28 

30 

Cent* 

• per 
pound 
19 
27 
27 
19 
27 
19 
27 
30 

Cent* 

per 

pound 

18 

23 

23 

18 

23 

IS 

23 

30 

Cent* 

per 

pound 

16 

20 

20 

16 

20 

16 

20 

30 

Cent* 

pound 

13 

18 

18 

13 

18 

13 

18 

30 

7 

IX. Kidneys.-. 

29 

29 

29 


29 

X. Retail prices of wholesale cuts: 

27 

25 

22 

19 

17 

2. Forequarters.-. 

22 

21 

19 

17 

14 


Grades 


Lamb and mutton 


XI. Steaks and chops: 

1. Loin chops. 

2. Rib chops.. 

3. Leg or sirloin chops- -.--. 

4. Shoulder chops, blade or arm chops.. 

XII. Roasts: 

1. I^eg (whole, half or short cut)—.......... 

2. Sirloin roast (bone-in)....... 

3. Yoke, rattle or triangle (bone-ln)..^.. 

4. Yoke, rattle or triangle (boneless)....- 

6. Chuck or shoulder, square cut (bone-in)... 

6. Chuck or shoulder, cross cut (bone-in)- 

7. Loin. 

8. Rib.-. 

9. Boneless lamb shoulder roll.....— 

XIII. Stews and other cuts: 

1. Breast and flank... 

2. Neck (bone-ln). 

3. Neck (boneless)... 

4. Shank (bone-in). 

5. Patties (ground meat).-. 

0, Neckbones ...- 

XIV. Kidneys.-. 

XV. Retail prices of wholesale cuts: 

1. Leg. 

2. Loin. 

3. Hotel rack. 

4. Yoke. 



• Lamb 

Mutton 


A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

S or 
prime, 
choice 
and 
good 

Mor 

com¬ 

mer¬ 

cial 

R or 
utility 
and 
culls 


Cent* 

Cent* 

Cent* 

Cent* 

Cents 

Cent* 

Cent* 


per 

per 

per 

per 

per 

per 

per 


pound 

pound 

pound 

pound 

pound 

p<xund 

pound 


58 

54 

49 

43 

30 

27 

25 


45 

42 

39 

35 

19 

16 

14 


45 

42 

39 

35 

19 

16 

14 


39 

26 

34 

30 

16 

14 

12 


39 

N 36 

33 

29 

20 

18 

16 


45 

42 

39 

35 

19 

16 

14 


26 

24 

24 

22 

11 

10 

8 


39 

38 

37 

34 

17 

14 

. 12 


33 

33 

33 

31 

15 

13 

11 


27 

26 

25 

24 

12 

10 

9 


58 

54 

49 

43 

30 

27 

25 


45 

42 

39 

35 

19 

1G 

14 





34 





18 

18 

16 

14 

8 

7 

6 


18 

18 

16 

14 

8 

7 

G 


30 

30 

30 

30 

17 

17 

17 


18 

18 

16 

14 

8 

7 

6 


30 

30 

30 

30 

17 

17 

17 





i 



- 1 


20 

26 

26 

26 

13 

13 

13 


33 

31 

29 

26 

18 

17 

16 


33 

30 

25 

21 

16 

13 

11 


36 

33 

29 

24 

1G 

14 

12 


21 

20 

19 

1$ 

0 

8 

7 


These ceiling prices apply In all Group 3 
anck Group 4 stores selling these meats at 
retail located in Zone 3. 

Zone 3 includes the following area: 

Colorado, all counties. 

New Mexico, all counties. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, inclusive. 

Note 1. Ground meet, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb 
as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation,, and he 
must not sell such ground meat at prices 
higher than those listed above. 

(b) If a customer buys any retail cut 
of meat and wants it ground, the retailer 
may grind that cut of meat for the customer, 
only if the grinding is done In a manner so 
that the customer can observe it. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’* 
name. 

Note 2. Cube steak. The retailer must 


not sell any cubed steaks which have been 
cubed in advance of an order. If a cus¬ 
tomer buys any retail cut of meat and wants 
it cubed, the retailer may cube that cut of 
meat for the customer, only if the cubing 
is done in a manner so that the customer 
can observe it and no addition is charged 
the customer for the cubing. 

Note 3. Yearling lamb. The ceiling 
prices for yearling lamb cuts of the different 
grades are lower than the above ceiling 
prices for lamb. The retailer must not sell 
retail yearling lamb cuts of choice grade at 
a higher price than the ceiling price for the 
corresponding retail lamb cut of good grade; 
he must not sell retail yearling lamb cuts of 
good grade at a higher price than the ceil¬ 
ing price for the corresponding retail lamb 
cut of commercial grade; and, he must not 
sell retail yearling lamb cuts of commercial, 
utility and cull grades at a higher price 
than the ceiling price for the corresponding 
retail lamb cut of utility grade. 

[Above portion of paragraph (f) amended by 
Am. 1, 8 Fit. 4922, effective 4-14-43; Am. 
2, 8 F.R. 6214, effective 5-17-43; Am. 5. 8 
F.R. 7827, effective 8-21-43; Am. 8, 8 F.R. 
9366, effective 7-13-43; and Am. 11, 8 Fit. 
12811, effective 9-20-43.] 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 

frozen—Zone 3 

I For stores In Group 3B and 4B as provided in Amendment 12 to Maximum Price Regulation No. 356, effective 

October 28. 1943] 


Beef 


Grades 

AA or 

A or 

B or 

C or 

choice 

good 

commer¬ 

cial 

utility 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

49 

45 

38 

33 

49 

45 

38 

33 

49 

45 

38 

S3 

29 

28 

25 

22 

32 

30 

28 

23 

40 

38 

31 

26 

40 

38 

31 

26 

50 

47 

38 

32 

38 

37 

32 

26 

40 

38 

33 

27 

40 

38 

33 

27 

27 

25 

3 ! 

20 

27 

25 

23 

20 

35 

35 

85 

35 

29 

28 

25 

22 

32 

30 

28 

23 

40 

38 

33 

27 

25 

23 

20 

10 

40 

38 

33 

27 

27 

25 

23 

20 

27 

25 

23 

20 

35 

32 

30 

20 

27 

25 

23 

50 

17 

17 

16 

16 

17 

17 

16 

16 

22 

22 

20 

20 

23 

23 

19 

19 

30 

30 

25 

25 

35 

35 

80 

30 

24 

24 

24 

24 

23 

23 

19 

19 

28 

27 

24 

21 

28 

26 

23 

19 

16 

16 

16 

16 

23 

23 

22 

22 

3 

3 

3 

3 

5 

5 

6 

fi 

24 

24 

24 

24 

24 

22 

19 

16 

29 

28 

22 

19 

36 

33 

28 

28 

14 

14 

14 

14 

26 

24 

22 

19 

21 

20 

18 

10 

14 

14 

14 

14 

17 

17 

14 

14 

13 

13 

13 

13 

Grades 

AA or 


B or com¬ 

C or 

choice 

A or good 

mercial 

utility 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

jsound 

pound 

42 

38 

34 

29 

37 

36 

S3 

30 

27 

26 

22 

19 

43 

40 

36 

31 

35 

83 

29 

26 

32 

80 

26 

23 

46 

38 

38 

33 

32 

30 

26 

23 

32 

30 

26 

23 

32 

80 

26 

23 

32 

30 

26 

23 

42 

88 

34 

29 

37 

36 

83 

80 

27 

26 

22 

19 

43 

40 

86 

31 

26 

26 

23 

21 

84 

33 

SO 

27 
















.......... 

.1. 




D or cut¬ 
ters and 
canners 


L Steaks: 

Porterhouse-—... 

Rib—10-incli cut.—.. 

Rib—7-inch cut.—. 

Sirloin....... 

Pin bone_____ 

Sirloin (boneless)™__.... 

Round (bone-in) (full cut). 

Round (boneless) (top and bottom). 

Round tip..... 

Chuck blade (bone-in)..... 

('buck arm (bone-in). 

Flank. 

II. Roasts: 

Rib standing (chine bone-In, 10-inch cut)__ 

Rib standing (chine bone-in, 7-inch cut). 

Round tip.... 

Rump (bone-in).....». 

Rump (boneless)____ 

Chuck blade pot roast.... 

Chuck arm pot roast. 

Chuck or shoulder (boneless)... 

English cut.......... 

in. Slews and other cuts: 

Short ribs_.___....................._... 

Plate (bone-in) (fresh or cured).. 

Plate (boneless) (fresh or cured).... 

Brisket (bone-in) (fresh or cored).. 

Brisket (boneless) (fresh or cured) (deckle on).. 

Brisket (boneless) (cured) (deckle off). 

Flank meat--—....-....____.... 

Neck (bone-in)... 

Neck (boneless)... 

Heel of round (boneless). 

Shank (bone-in) (hind and fore). 

Shank (boneless) (hind and fore). 

Soup bone......................................... 

Suet-. 

IV. Ground beef... 

V. Retail prices of wholesale cuts: 

Round beef—whole-.... 

Sirloin beef—whole... 

Short loin beef—whole... 

Flank beef—whole. 

Rib beef—whole... 

Regular chuck—whole.__.. 

Short plate—whole. 

Brisket—whole... 

Shank—whole ......................._....... 


Centsper 

pound 

29 

29 

29 

18 

19 

22 

22 

28 

22 

23 

23 

16 

16 

31 

18 

19 

23 

12 

23 

10 

16 

22 

16 

12 

12 

16 

15 

21 


20 

15 

17 
15 
12 

18 
3 
5 

24 

12 

15 

19 

10 

15 

32 

30 

10 

9 


Veal 


D or cull 


VL Steaks and chops; 

Loin chops.. 

Rib chops... 

Shoulder chops (arm and blade).. 


Round steaks (cutlets).... 

Sirloin steaks or chops_ 

V1L Roasts: 

Rump and sirloin (bone-in).. 

Rump and sirloin (boneless)—..... 

Leg—rump-off_ 

Leg—shank-half. 

^p-half._ 


Rib.._ 

Blade and am 

Round__ 

■ (square cut)... 
der (boneless) (square cut).. 
Boneless veal leg or round. 

.1 sirloin s 


s veal s 


i strip.. 


Bonel 

veal tenderloin... 

Boneless veal regular rib roll.. 
Boneless veal shoulder clod.. 


Boned, rolled and tied veal roll. 


Cento per 
pound 
• 26 
23 
17 
28 
23 

20 

29 

20 

20 

20 

20 

26 

23 

17 

28 

16 

21 

28 


27 
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FEDERAL REGISTER, Thursday, May 25, 1944 

(1) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 2—Continued 

[For stores In Group SB and 4B as provided in Amendment 12 to Maximum Price Regulation 
No. 355, effective October 28, 1943] 


Grades 


Veal—Continued 




VIII. Stews and other cuts: * 

Breast (bone-in). 

Breast (boneless). 

Flank meat. 

Neck (bone-ln).-. 

Neck (boneless). 

Shank (bone-in) (hind and fore). 

Shank and heel meat (boneless) (hind and fore). 

Ground Veal and Patties. 

Neckboaes. 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

Hindquarters. 

Forequarters. 


A A or 
choice 


Cent « per 
pound 
10 
27 
27 
10 
27 
10 
27 
20 


28 


A or good 


Cente per 
pound 
18 
20 
26 
18 
26 
18 
20 
29 


28 


13 or com¬ 
mercial 


Cents per 
pound 
17 
22 
22 
17 
22 
17 
22 


28 


C or 
utility 


Cents per 
pound 
15 
19 
19 
15 
19 
10 
19 
29 


28 


D or cull 


Cents per 
pound 

13 

17 

17 

IB 

17 

13 

17 

29 

7 


16 

14 



Lamb and mutton 




XI. Steaks and chops: 

Loin chops. 

Rib chops.-. 

Leg or sirloin chops. 

Shoulder chops, blade or arm chops. 

XII. Roasts: 

Leg, (whole, half or short cut). 

Sirloin roast (bone-in). 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle or tmngle (boneless).. 
Chuck or shoulder (square cut) 

(bone-in). 

Chuck or shoulder (cross cut) 

(bone-in). 

Loin. 

Rib. 

Boneless lamb shoulder roll. 

XIII. Stews and other cuts: 

Breast and flank. 

Neck (bone-in). 

Neck (boneless). 

Shank (bone-in). 

Patties (ground meat). 

Neck bones. 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 


Loin. 

Hotel rack. 
Yoke. 


Grades 


Lamb 


A A or 
choice 


Cent * per 
pound 
56 
43 

43 


A or 
good 


Cents per 
pound 
52 
40 
40 
35 

35 

40 

23 

37 

82 

25 

52 

40 


B or 
comraer 
cial 


Cents per 
pound 
47 
38 
38 
33 

32 

38 

23 

36 


32 


C or util¬ 
ity 


Cents per 
pound 
41 
34 
34 

29 

28 

34 

21 

33 

30 

23 

41 

34 

33 

14 

14 

29 

14 

29 

5 

25 

25 

20 

23 

17 


Mutton 


S or 
prime, 
choice 
and good 


Cents per 
pound 
29 
18 
18 

15 

19 

18 

11 

16 

14 

12 

29 

18 


M or 
commer¬ 
cial 


Cents per 
pound 
26 
15 
15 

14 

17 

15 
10 
14 


Ror 
utility 
and culls 


Cents per 
pound 

24 

14 

14 
12 

15 
14 

8 

12 


9 

24 

14 


6 

6 

16 

6 

16 

5 

13 

14 
11 
12 

7 


Notes— Tnxss Ceiling Prices Applt in Group 3B 

and Group 4B Stores Selling These Meats at 

Retail Located in Zone 3. 

Zone 3 includes the following area: 

Colorado, all counties 
New Mexico, all counties 

The above prices are subject to the conditions contained 
in notes 1 to 3, inclusive. 

Note 1. Ground Meat, fa) The retailer must not sell 
any ground meat unless it is ground beef, ground veal or 
ground lamb ns defined In Section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not sell 
such grouud meat at prices higher than those listed above. 

(b) If a customor buys any retail cut of meat and 
wants it ground, the retailer may grind that cut of meat 
for the customer, only if the grinding is done in a manner 
so that the customer can observe it. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not have in his store or cooler 
any ground meat except ground beef, ground veal or 


ground Iamb, or meat which has been bought by a 
customer and ground at the customer’s request and which 
is wrapped and marked with that customer’s name. 

Note 2. Cube Steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat 
for the customer, only if the cubing is done in a manner 
so that the customer can observe it and no addition is 
charged the customer for the cubing. 

Note 3. Yearling Lamb. The ceiling prices for year¬ 
ling lamb cuts of the different grades are lower than the 
above ceiling prices for lamb. The retailer must not sell 
retail yearling lamb cuts of choice grade at a higher 
price than the ceiling price for the corresponding retail 
lamb cut of good grade; he must not sell retail yearling 
lamb cuts of good grade at a higher price than the ceiling 
price for the corresjxmding retail lamb cut of commercial 
grade; and, he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price than 
the ceiling price for the corresponding retail lamb cut of 
utility grade. 


|Subparagraph (1) added by Am. 12, 8 FH. 14738. effective 10-28-43.J 
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FEDERAL REGISTER, Thursday, May 25, 1944 


<g ) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 4. 


IFor frtores in-groupi 1 and 2 as provided in Maximum Price Regulation No. 866, effective June 21,19431 



Grades 

Beef 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cutters 
and 
win¬ 
ners 

1. Steaks: 

1. Porterhouse. .. 

Cents 

P" 

pM id 
63 

Cents 

per 

pound 

49 

Cents 

V* . 
pound 
42 

Cents 

per 

pOtfftd 

35 

Cents 
per 
t m id 
31 

2. T-bone.... 

63 

49 

42 

35 

31 

3. Club . 

63 

49 

42 

35 

31 

4. Rib 10-inch cut... 

33 

32 

29 

25 

21 

5. Rib 7-inch cut... 

37 

34 

32 

27 

23 

6. Sirloin (bone-in) _ ... 

44 

42 

31 

29 

25 

7. Pin bone._.__ . 

44 

42 

34 

29 

25 

8. Sirloin (boneless)... 

64 

52 

42 

35 

31 

9. Round (bone-in) (full out)..... 

43 

40 

35 

29 

25 

10. Round (boneless) (top & bottom)..... 

46 

42 

36 

30 

26 

11. Round tip... 

46 

42 

36 

30 

26 

12. Chuck blade (br>ne-ln)... 

30 

28 

26 

22 

18 

13. Chuck arm (bone-in)..... 

30 

28 

26 

22 

18 

14. Flank. 

37 

37 

37 

37 

33 

n. Roasts: 

1 . Rib standing (chine bono-in, 10-inch cut). 

33 

32 

29 

25 

21 

2. Rib standing (chine bone-in, 7-inch cut). 

37 

34 

32 

27 

23 

3. Round tip. 

46 

42 

36 

30 

26 

4. Rump (bone-in).. 

27 

26 

22 

19 

15 

5. Rump (boneless) . 

45 

42 

36 

30 

26 

6. Chuck blade—pot roast... 

30 

28 

26 

22 

18 

7. Chuck arm pot rnast. 

30 

28 

26 

22 

18 

8. ("buck or shoulder (boneless)... 

38 

36 

33 

29 

& 

0. English cut.. 

30 

28 

26 

22 

18 

III. Stews and other cuts: 

1 . Short ribs. 

20 

20 

19 

19 

15 

2. Plate (bonc-in) fresh or cured... 

20 

20 

19 

19 

15 

3. Plate (boneless) fresh or cured. 

25 

25 

23 

23 

19 

4. Brisket (bone-in) fresh or cured... 

26 

25 

22 

22 

18 

6. Brisket (boneless) fresh and cured (deckle on) ... 

33 

33 

28 

28 

24 

0. Brisket (boneless) (cured) (deckle off). 

38 

38 

33 

33 

7. Flank meat..;. 

26 

26 

26 

28 

22 

8. Neck (bonedn) ^ 

26 

26 

22 

22 

18 

9. Neck (boneless)....... 

32 

30 

27 

24 

20 

10. Heel of round (boneless)... 

31 

29 

25 

21 

17 

11. Shank (bonc-in) (hind and fore). 

18 

18 

18 

18 

14 

12. £hank (boneless) (hind and fore).. 

25 

25 

25 

25 

21 

13. Soup bone. 

3 

3 

3 

3 

3 

14. .Suet. 

5 

5 

6 

5 

5 

IV. Ground beef.. 

26 

26 

26 

26 

26 

V. Retail priors of wholesale cuts: 

1. Round l>eef—whole. 

25 

24 

21 

18 

14 

2. F*irloin beef—whole ..... 

31 

29 

23 

20 

16 

3. Short loin beef—whole. 

37 

34 

29 

24 

20 

4. Flank beef—whole. 

15 

15 

14 

14 

10 

5. Rib beef—whole. 

27 

26 

24 

20 

16 

fi. Regular chuck—whole..... 

23 

21 

19 

17 

13 

7. Short plate—whole.— 

8. Brisket—whole. 

16 

18 

16 

18 

14 

16 

14 

16 

10 

12 

9. Shank—whole.......... . 

13 

13 

13 


9 


Grades 

Veal 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

Cor 

utility 

I)or 

cull 

VI. Steaks and chops: 

1. Loin chops. 

Cents 

per 

pound 

45 

Cents 

w A 

pound 

42 

Cents 

per 

pound 

36 

Cents 

P't. 

pound 

3! 

Cents 

pZi 

27 

2. Rib chops.... 

40 

39 

35 

32 

25 

3. Shoulder chops (arm and blade)... 

20 

27 

24 

21 

18 

4. Round steaks (cutlets)...... 

47 

44 

38 

33 

30 

5. Sirloin steaks or chops... 

37 

34 

31 

27 

25 

VII. Roasts: 

1. Rump and sirloin (bone-in).. 

34 

32 

28 

24 

22 

2. Rump ami sirloin (boneless)...... .. 

40 

46 

40 

35 

31 

3. Leg.%. 

34 

32 

28 

24 

22 

4. Leg—rump—off_____ 

34 

32 

28 

24 

22 

5. Leg—shank—half. 

34 

32 

28 

24 

22 

6. Ix*g—rump—half..... 

34 

32 

28 

24 

22 

7. Loin. 

45 

42 

36 

31 

27 

8. Rib. 

40 

:«r 

35 

24 

32 

25 

9. Blade and arm_ 

29 

27 

21 

18 

10. Round... 

47 

44 

38 

33 

30 

11. Shoulder (bonc-in) (square cut)... 

28 

27 

25 

23 

18 

12. Shoulder (boneless) (square nut) . _ 

36 

35 

32 

20 

22 

13. Boneless veal leg or round... 


30 

14. Boneless veal sirloin strip... 





30 

16. Veal tenderloin...... 





30 

10 . Boneless veal regular rib roll. 





50 

17. Boneless veal shoulder clod..... 





29 

18. Boned, rolled and tied veal roll. 





28 






























































































5529 


FEDERAL REGISTER, Thursday, May 25, 1944 


(g) Retail ceiling prices —Continued. 

(For stores in Oroups 1 and 2 as provided in Maximum Price Regulation No. 355, effective June 21. 1943) 


• 

Grades 

Veal—Continued „ 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

Cents 

per 

pound 

20 

Cents 

per 

pound 

20 

Cents 

per 

pound 

18 

Cents 

pound 

16 

Cents 

per 

pound 

13 


29 

27 

2*1 

21 

18 


29 

27 

24 

21 

18 


20 

20 

18 

16 

13 


29 

27 

24 

21 

18 

O. iNeCK -------— * - - -—. .. 

a chonV /hnruk.in) Hitnik find .. 

20 

20 

18 

16 

13 

o. c*n»nK \do 11 e-in; \imius miu iuici................. 

*7 Obnnlr unri hool fTli'flt (11111(1 flllu (OTO)...,. 

29 

27 

24 

21 

18 

7, MiiiZlK firm lit" i iuuu i> vuvr.v |,u|u ® uv# ,v *- -- -- -- -- -- 

30 

30 

30 

30 

30 






7 






29 

x. Retail prices of wholesale cuts: 

27 

25 

22 

19 

17 


21 

20 

19 

17 

13 








Grades 


Lamb and mutton 


XI. Steaks and chops: 

1. Loin chops.- 

2. Rib chops...-. 

3. Leg or sirloin chops.-. 

4. Shoulder chops, blade or arm chops. 

XU. Roasts: 

1. Leg (whole, half or short cut). 

2. Sirloin roast (bone-in). 

3. Yoke, rattle or triangle (bone-in). 

4 . Yoke, rattlo or triangle (boneless)........ 

6. Chuck or shoulder, square cut (bonc-in). 

6. Chuck or shoulder, cross cut (bone-in)... 

7. Loin. 

8. Rib.. 

u. Boneless lamb shoulder roll—.. 

XIII. Stews and other cuts: 

1. Breast and flank. 

2. Neck (bono-in). 

3. Neck (boneless).-. 

4. Shank (bone-in) . 

6. Patties (ground meat)... 

6. Neckbonos... 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

1. Leg. 

2. Loin. 

3. Hotel rack.-.-. 

4. Yoke. 


Lamb 

Mutton 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

Cor 

utility 

S or 
prime, 
choice 
and 
good 

M or 
com¬ 
mer¬ 
cial 

R or 
utility 
and 
culls 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

pound 

P* r . 

pound 

Vtt 

pound 

per 

pound 

per 

pound 

P" . 
pound 

per 

pound 

61 

57 

52 

46 

32 

29 

26 

47 

45 

41 

37 

20 

IS 

15 

47 

45 

41 

37 

20 

18 

15 

41 

*38 

36 

32 

18 

15 

13 

41 

38 

35 

31 

21 

19 

18 

47 

45 

41 

37 

20 

18 

15 

27 

26 

25 

23 

12 

11 

9 

41 

40 

39 

36 

18 

16 

13 

35 

35 

35 

33 

16 

14 

12 

28 

27 

27 

25 

13 

11 

10 

61 

57 

52 

46 

32 

29 

26 

47 

45 

41 

37 

36 

20 

18 

15 

20 

18 

17 

15 

8 

7 

6 

20 

18 

17 

15 

8 

7 

6 

32 

32 

32 

32 

18 

18 

18 

20 

18 

17 

15 

8 

7 

6 

32 

32 

32 

32 

18 

18 

18 




6 



6 

27 

27 


27 

14 

14 

14 

33 

32 

30 

27 

19 

17 

16 

33 

30 

25 

21 

15 

13 

12 

37 

34 

29 

24 

16 

14 

12 

21 

20 

20 

18 

9 

8 

7 


These ceiling prices apply In all Group 1 South Dakota, all counties, 
and Group 2 stores selling these meats at Minnesota, all counties, 
retail located In Zone 4. Nebraska, all counties. 

Zone 4 Includes the following area: Kansas, all counties. 

North Dakota, all counties. Oklahoma, all counties. 


Texas, all counties. 

Wisconsin, all that portion of Wisconsin 
west of and including the counties of Iron, 
Price. Taylor. Clark, Jackson, Monroe. Vernon, 
and Crawford. 

Iowa, Iowa except the counties of Dubuque, 
Jackson, Clinton, Scott, Muscatine, Louisa, 
Des Moines, and Lee. 

Missouri, all that portion of Missouri west 
of and including the counties of Scotland, 
Knox, Shelby, Monroe, Audrain, Montgomery. 
Warren, Franklin, Washington, Saint Fran¬ 
cois, Madison, Wayne, and Butler. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3, Inclusive. 


Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined In section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
If the grinding is done In a manner so that 
th* customer can observe it. No addition 
may be charged the customer for the grinding 

(c) The retailer shall not have In his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 


Note 2. Cube steak . The retailer must not 
sell any cubed steaks which have been cubed 
In advance of an order. If a customer buys 
any retail cut of meat and wants It cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe it 
and no addition is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above celling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a 
higher price than the celling price lor cor¬ 
responding retail lamb cut of good grade; 
he must not sell retail yearling lamb cuts of 
good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut 
of commercial grade; and, he must not sell 
retail yearling lamb cuts of commercial, util¬ 
ity and cull grades at a higher price than the 
celling price for the corresponding retail lamb 
cut of utility grade. 


(Paragraph (g) amended by Am. 1. 8 F.R. 
4922, effective 4-14-43; Am. 2, 8 F.R. 6214, 
effective 5-17-43; Am. 5, 8 F.R. 7827, effec¬ 
tive 6-21-43; Am. 8. 8 F.R. 9366. effective 
7-13-43; and Am. 11, 8 F.R. 12811, effective 
9-20-43.] 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(h) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 4. 

(For stores in groups 3 and 4 as provided In Maximum Price Regulation No. 355, effective June 21, 1943J 


Beef 


I. Steaks: 

1. Porterhouse.... 

2. T-bone....... 

3. Club _... 

4. Rib 10-inch cut.. 

5. Rib 7-inch cut.. 

6. Sirloin (bone-in)..'.. 

7. Pin bone.. 

8. Sirloin (boneless)..—,... 

9. Round (bone-in) (full cut). 

10. Round (boneless) (top and bottom)—.. 

11. Round tip. ... 

12. Chuck blade (bone-in)..... 

13. Chuck arm (bone-in).. 

14. Flank.y.. 

II. Roasts: 

1. Rib standing (chine bone-in, 10-inch cut).. 

2. Rib standing (chine bone-ln, 7-inch cut). 

3. Round tip.—.—. 

4. Rump (bone-in). 

5. Rump (boneless).. 

0. Chunk blade pot roast.. 

7. Chuck arm pot roast.*.. 

8. Chuck or shoulder (boneless)... 

0. English cut. 

III. Stews and other cuts: 

1. Short ribs.. 

2. Plate (bone-in) fresh or cured.. 

3. riatc (boneless) fresh or cured.. 

4. Brisket (bone-in) fresh and cured.< 

5. Brisket (boneless) fresh and rured (deckle on).. 

6. Brisket (boneless) (cured) (deckle off)_ 

7. Flank meat.—. 

8. Neck (bone-in)_ 

9. Neck (boneless). 

10. Heel of round (boneless).t. 

11. Shank (bone-in) (hind and fore). 

12. Shank (boneless) (hind and fore)_ 

13. Soup bone. 

14. Suet... 

IV. Ground beef: 

V. Retail prices of wholesale cuts: 

1. Round beef—whole.... 

2. Sirloin beef—whole. 

3. Short loin beef—whole. 

4. Flank beef—whole. 

5. Rib beef—whole. 

8. Regular chuck—whole. 

7. Short plate—whole. 

8. Brisket—whole. 

9. Shank—whole. 


Grades 



A or 
fbo d 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cutters 
and 
cau- 
ners 

Cents 

Cents 

Cents 

£enls 

Cents 

per 

per 

per 

per 

per 

pound 

51 

DOS M 

47 

47 

pound 

40 

40 

pound 

34 

34 

pound 

30 

30 

51 

51 

47 

40 

34 

30 

30 

29 

26 

23 

19 

33 

31 

29 

24 

20 

42 


32 

27 

. * 23 

42 

* 40 

32 

27 

23 

52 

49 

39 

33 

29 

40 

38 

33 

27 

23 

42 

39 

34 

28 

24 

42 

39 

34 

28 

24 

28 

26 

24 

21 

17 

28 

26 

24 

21 

17 

36 

36 

36 

36 

32 

30 

29 

26 

23 

19 

33 

31 

29 

24 

20 

42 

39 

34 

28 

24 

26 

24 

21 

17 

13 

42 

39 

34 

28 

24 

28 

26 

24 

21 

17 

28 

20 

24 

21 

17 

36 

33 

31 

27 

23 

28 

2G 

24 

21 

17 

18 

18 

17 

17 

13 

18 

18 

17 

17 

13 

23 

23 

21 

21 

17 

24 

24 

20 

20 

16 

31 

31 

26 

26 

22 

36 

36 

31 

31 


25 

25 

25 

25 

21 

24 

24 

20 

2ft 

16 

29 

28 

25 

22 

18 

29 

27 

24 

20 

16 

17 

17 

17 

17 

13 

24 

24 

23 

23 

19 

3 

3 

3 

3 

3 

5 

5 

5 

5 

5 

25 

25 

25 

25 

25 

25 

23 

20 

17 

13 

30 

29 

23 

20 

16 

37 

34 

29 

24 

20 

14 

11 

14 

14 

10 

27 

25 

23 

20 

16 

22 

21 

19 

17 

13 

15 

15 

14 

14 

10 

18 

18 

15 

15 

11 

13 

13 

13 

13 

9 


Grades 


Veal 


AA or 
choice 


A or 
good 


B or 
com¬ 
mer¬ 
cial 


C or 
utility 


D or 
cull 


VI. Steaks and chops: 

1. Loin chops..... 

2. Rib chops. 

3. Shoulder chops (arm and blade). 

4. Round steaks (cutlets)^.. 

5. Sirloin steaks or chops. 

VII. Roasts: 

1. Rump and sirloin (bonc-in). 

2. Rump and sirloin (boneless). 

3- 1*8... 

4. Leg, rump off.. 

6. Leg, shank half.. 

6. Leg. rump half.... 

7. Loin. 

8. Rib. 

9. Blade and arm. 

10. Round... 

11. Shoulder (bono-to) (square cut).. 

12. Shoulder (boneless) (square cut). 

13. Boneless veal leg or round. 

14. Boneless veal sirloin strip_... 

15. Veal tenderloin... 

10 . Boneless veal regular rib roll. 

17. Boneless veal shoulder clod. 

18. Boned, rolled and tied veal roll.. 


Cents 

per 

pound 
" 43 

38 
28 

44 

35 


Cents 

Js* 

40 


Cents 

per 

pound 

34 

33 

23 

36 

29 


Cents 

p "j 

pound 

29 

30 
20 

31 
26 

23 

33 

23 

23 

23 

23 

29 

30 
20 

31 
21 
27 


Cents 

per 

pound 

26 

23 

17 

28 

23 

20 

29 

20 

20 

20 

20 

26 

23 

17 

28 

16 

21 

28 

28 

2 * 

28 

27 

26 
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FEDERAL REGISTER, Thursday , May 25, 


<h) Retail ceiling prices —Continued. 


(For stores in groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective June 21, 1943] 





Grades 

Veal— Continued 



AA or 

choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

Dor 

cull 

VIII. Stews and other cuts: # 

Cents 

I*' 

pound 

19 

Cents 

***\ 

pound 

18 

Cents 

P". 

pM M 
17 

Cents 

P" . 
pound 
15 

Cents 

per 

pound 

Vi 


28 

26 

23 

20 

17 

3 Flank meat_____ 

28 

26 

23 

20 

17 

4 \'w>k (bone-in)________ 

19 

18 

17 

15 

12 


28 

26 

23 

20 

17 

ft Shrink (hone-in) (hind*: and fore)___ 

19 

18 

17 

15 

12 

7 shrink and heel meat. (boneless) (hind and fore). 

28 

26 

23 

.20 

17 

8 Ground veal and patties...•......_ 

29 

29 

29 

20 

29 

Neck bones.I___.......__ 





0 


28 

28 

28 

28 

28 

X. Retail prices of wholesale cuts: 

1 Hindquarters - ___ ___ 

26 

24 

22 

19 

17 


21 

20 

18 

17 

13 











Grades 





Lamb 

Mutton 

Lamb and mutton 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

S or 
prime, 
choice 
and 
good 

M or 
com¬ 
mer¬ 
cial 

B or 
utility 
and 
culls 

XI. f teaks and chops: 

1 Loin chops .... 

Cents 

P*. 

pound 

58 

Cents 

P*. 

pound 

M 

Cents 

P". 

pound 

49 

Cents 

P" 

pound 

43 

Cents 

per 

pound 

30 

Cents 

per 

pound 

27 

Cents 

per 

pound 

25 

2. Rib chops_......................_.. 

45 

42 

39 

35 

19 

16 

14 

3 Leg or sirloin chops ... 

45 

42 

39 

35 

19 

16 

14 

A Shoulder chops blade or arm chops—.. 

39 

36 

34 

30 

16 

14 

12 

XU. Roasts: 

1 . Leg (whole, hall or short cut)___ 

39 

36 

33 

29 

20 

18 

16 

2, Sirloin roast (bone-in)__........__ 

45 

42 

39 

35 

19 

16 

14 

3 . Yoke, rattle or triangle (bone-in)..... 

4 . Yoke, rattle or triangle (boneless).. 

5. Chuck or shoulder, square cut (bone-in)- 

6 . Chuck or shoulder, cross cut (bone-ln)...— 

7. Loin. . 

25 

39 

33 

27 

58 

24 

38 

33 

28 

54 

24 

37 

33 

25 

49 

22 

34 

31 

24 

43 

11 

17 

15 

12 

30 

10 

14 

13 

10 

27 

8 

12 

11 

9 

35 

8 . Rib . 

45 

42 

35 

35 

19 

16 

14 

9. Boneless lamb shoulder roll_......... 



34 




XI11. Stews and other cuts: 

1 . Breast and flank............. 

18 

18 

16 

14 

8 

7 

6 

2 . Neck (bone-in)..:_............ 

18 

18 

16 

14 

8 

7 

8 

3. Neck (boneless)..—....... 

30 

30 

30 

30 

17 

17 

17 

4 Shank (hone-ini _ __........ 

18 

18 

16 

14 

8 

7 

6 

.V patties (ground meat)..——>- 

30 

30 

30 

30 

17 

17 

17 

fi VArkhnn^ _.......... 




5 



5 

XIV. Kidneys .....___...._ 

26 

26 

26 

26 

13 

13 

13 

XV. Retail prices of wholesale cuts: 

1 . Leg — . 

33 

31 

29 

26 

18 

17 


2 . Loin . 

33 

30 

25 

21 

16 

13 

11 

3. Hotel raekl- r __ _...._... 

» 

33 

29 

24 

16 

14 

12 

4. Yoke.— ... 

21 

20 

* 19 

18 

6 

8 

7 


These celling prices apply In all Group 3 
and Group 4 stores selling these meats at 
retail located In Zone 4. 

Zone 4 Includes the following area: 

North Dakota, all counties. 


South Dakota, &U counties. 
Minnesota, all counties. 
Nebraska, all counties. 
Kansas, all counties. 
Oklahoma, all counties. 


1944 

Texas, all counties. 

Wisconsin, all that portion of Wisconsin 
west of and Including the counties of Iron, 
Price, Taylor, Clark, Jackson, Monroe. Ver¬ 
non, and Crawford. 

Iowa. Iowa except the counties of Dubuque. 
Jackson, Clinton. Scott, Muscatine. Louisa, 
Dcs Moines, and Lee. 

Missouri, all that portion of Missouri west 
of and including the counties of Scotland, 
Knox, Shelby. Monroe. Audrain. Montgomery, 
Warren, Franklin, Washington, Saint Fran¬ 
cois. Madison, Wayne, and Butler. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3. inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined In section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
v may be charged the customer for the grind¬ 
ing. (c) The retailer shall not have in his 
store or cooler any ground meat except 
ground beef, ground veal or ground lamb, or 
meat which has been bought by a customer 
and ground at the customer’s request and 
which is wrapped and marked with that 
customer’s name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in 
a manner so that the customer can observe it 
and no addition is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The ceiling price 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a higher 
price than the ceiling price for corresponding 
retail lamb cut of good grade: he must not 
sell retail yearling lamb cuts of good grade 
at a higher price than the ceiling price for 
the corresponding retail lamb cut of com¬ 
mercial grade; and, he must not sell retail 
yearling lamb cuts of commercial, utility and 
cull grades at a higher price than the ceiling 
price for the corresponding retail lamb cut of 
utility grade. 

(Above portion of paragraph (h) amended 

by Am. 1, 8 F.R. 4922; effective 4-14-43; 

Am. 2, 8 F.R. 6214, effective 6-17-43; Am. 5, 

8 F.R. 7827, effective 6-21-43; Am. 8. 8 F.R. 

9366. effective 7-13-43; and Am. 11. 8 F.R. 

12811, effective 9-20-43.J 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 

Jrozen—Zone 4 

IFor stores In Group 3B and 4B as provided in Amendment 12 to Maximum Price Regulation No. 365, effective 

October 1943] 



Grades 

Bee/ 

AA or 
choice 

A or 
good 

B or 
commer¬ 
cial 

utility 

D or cut¬ 
ters and 
ca liners 

I. Steaks: 

Porterhouse.. 

Cents pa 
pound 

49 

Cents pa 
pound 

45 

Cents pa 
pound 

Cents per 
pound 

33 

Cents pa 
pound 

29 

T-bone.._.... 

49 

45 

38 

33 

29 

Club. 

49 

45 

38 

33 

29 

Rib—10-inch cut. 

29 

32 

28 

25 

22 

18 

Rib—7-inch cut..... 

30 

28 

23 

19 

Sirloin...... 

40 

38 

31 

26 

22 

Pin Ijone . 

40 

38 

31 

26 

22 

Sirloin (boneless)........ . 

SO 

47 

38 

3* 

28 

Round (bone-in) (full cut). 

38 

37 

32 

26 

22 

Round (boneless) (top and bottom). 

40 

38 

33 

27 

23 

Round tip.I. 

40 

38 

33 

27 

23 

Chuck blade (bone-in). 

27 

26 

23 

20 

16 

Chuck arm (bone-in)... 

27 

25 

23 

20 

16 

Flank. 

35 

35 

35 

35 

31 

Yl. Roasts: 

Rib standing (chine bone-in, 10-inch cut). 

29 

28 

25 

22 

18 

Rib standing (chine bone*In, 7-inch cut)...,. 

32 

ao 

28 

23 

19 

Hound tip ......... 

40 

38 

33 

27 

23 

Rump (bone-in)__..........._______.... 

25 

23 

20 

16 

12 

Rump (boneless). 

40 

38 

33 

27 

23 

ChucV blade pot roast._. 

27 

25 

23 

20 

16 

Chuck arm pot roast.. 

27 

25 

32 

23 

20 

16 

Chuck or shoulder (boneless). 

36 

30 

26 

22 

English cut______ 

27 

25 

23 

20 

16 

III. Stews and other cuts: 

Short ribs. .... 

17 

17 

16 

16 

12 

Plate (bone in) (fresh or cured). 

17 

17 

16 

16 

12 

Plate (boneless) (fresh or cured).. 

22 

22 

20 

20 

16 

Brisket (bone-in) (fresh or cured).. 

23 

23 

19 

19 

15 

Brisket (boneless) (fresh or cured) (deckle on). 

30 

30 

26 

25 

21 

Brisket (boneless) (cured) (deckle off). 

35 

35 

30 

30 

Flank meat. 

24 

24 

24 

24 

20 

15 

Neck (bone-in). 

23 

23 

19 

19 

Neck (boneless)... 

28 

27 

24 

21 

17 

Heel of round (boneless)... 

28 

26 

23 

19 

15 

Shank (bone-in) (hind and fore). 

16 

16 

16 

16 

12 

Shank (boneless) (hind and fore)._. 

23 

23 

22 

52 

18 

Soup bone. 

3 

3 

3 

3 

3 

Suet...... 

6 

5 

5 

6 

5 

IV. Ground beef. 

24 

24 

54 

24 

24 

V. Retail iwices of wholesale cuts: 

Round beef—whole... 

24 

52 

19 

16 

12 

Sirloin beef—whole_______ 

29 

28 

22 

19 

15 

Short loiu beef—whole. 

26 

33 

28 

23 

19 

Flank beef—whole. 

14 

14 

14 

14 

10 

Rib beef-whole. 

26 

24 

22 

19 

15 

Reeular chuck—whole... 

21 

20 

18 

16 

12 

Short plate—whole. 

14 

14 

14 

14 

10 

Brisket—whole. 

17 

17 

14 

14 

10 

Shank—whole. 

13 

13 

13 

13 

9 




Grades 

Veal 

AA or 
choice 

A orgood 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VI. Steaks and chops: 

Ixdn chops__ 

Cents per 
pound 

41 

Cents per 
pound 

38 

Cents per 
pound 

33 

Cents per 
pound 

28 

Cents per 
pound 

25 

22 

Rib chops. 

37 

35 

32 

29 

Shoulder chops (arm and blade).. 

Round steak (cutlets)..............A.............. 

27 

42 

25 

39 

22 

35 

19 

30 

16 

27 

22 

Sirloin steaks or chops... 

34 

32 

28 

25 

VII. Roasts: 

Rump and sirloin (bone-in).... 

31 

29 

25 

22 

19 

28 

Rump and sirloin (boneless). 

45 

42 

37 

32 

Leg. 

31 

29 

25 

22 

19 

19 

19 

19 

25 

22 

rumt)-off.... 

31 

29 

25 

22 

22 

Leg—shank-half- 

31 

29 

25 

I/Og—rump-half_............ 

31 

29 

25 

22 


41 

38 

33 

28 

Rib 

37 

35 

32 

29 

Blade and arm. 

27 

25 

22 

19 

16 

27 


42 

39 

35 

90 

Shoulder (bone-in) (square cut)........ 

25 

25 

23 

20 

15 

20 

27 

27 

27 

27 

Shoulder (boneless) (square cut). 

33 

32 

29 

26 

Boneless veal leg or round... 


Boneless veal sirloin atrip ,_ __•_ _ 





Veal tenderloin. 

Boneless veal regular rib roll. 

. 

. 

. 

. 

Boneless veal shoulder clod... 





26 

Boned, rolled and tied veal roll. 





25 
































































































FEDERAL REGISTER, Thursday, May 25, 1944 


5533 


(1) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 4 —Continued 

[For ttores in Group 8B and 4B as provided in Amendment 12 to Maximum Price Regulation 
No. 355, effective October 28, 1943] 


Graddfc 


Vea!—Continued 

AA or 

choice 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VIII. Stews and other cuts: 

Breast (bone-in)_.............. 

Cents per 
pound 

18 

27 

27 

18 

27 

18 

27 

28 

Cents per 
pound 

17 

25 

26 
17 
25 
17 
25 
28 

Cents per 
pound 

16 

22 

22 

16 

22 

16 

22 

28 

Cents per 
pound 

14 

19 

19 

14 

19 

14 

19 

28 

Cents per 
pound 

12 

18 

15 
12 

16 
12 
16 
2S 

G 

Breast (boneless)____ 

Flank meat...—. 

Neck (bonc-in).—.-. 

Nock (boneless)____.........._ 

Shank (bono-in) (hind and fore). 

Shank and heel meat (boneless) (hind and fore)...- 

Ground veal and pattios... 

Kfickboncs........ 

IX. Kidneys..-. 

27 

27 

27 

27 

27 

X. Retail prices of wholesale cuts: 






Hindquarters...:...... 

25 

23 

21 

18 

16 

Forequarters...-. 

20 

19 

17 

16 

13 



Grades 

Lamb and mutton 

Lamb 


Mutton 


A A or 
choice 

A or 
good 

B or 

commer¬ 

cial 

C or util¬ 
ity 

S or 
prime, 
choice 
and good 

M or 
commer¬ 
cial 

R or 
utility 
and culls 



Cenls per 

Cents per 

Cents per 

Cents per 

Cents per 

Cent* per 

Cents per 

XI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

1 , 0 in nho])3 _ _ 

56 

52 

47 

41 

29 

26 

24 

Rib chops . ...... 

43 

40 

38 

34 

. 18 

15 

14 

Lee or sirloin chons.. 

43 

40 

38 

34 

18 

16 

14 

Shoulder chops, blade or arm chops. 

38 

35 

33 

29 

15 

14 

12 

XII. Roasts: 




28 

19 

17 

15 

y j>fr (whole, half or shortcut)_ 

38 

35 

32 

Sirloin roast (bone-in). 

43 

40 

38 

34 

18 

15 

14 

Yoke, rattle or triangle (bone-in)— 
Yoke, rattle or triangle (boneless).. 

24 

23 

23 

21 

11 

10 

8 

38 

37 

32 

36 

32 

33 

30 

16 

14 

14 

13 

12 

11 

Chuck or shoulder (square cut) 

(hone-in)_... 

32 

Chuck or shoulder (cross cut) 



24 

23 

12 

10 


(bone-in)____....._ 

26 

25 

9 

T ,nm .. _ 

56 

62 

47 

41 

29 

26 

24 

Rib .- 

43 

40 

38 

34 

18 

15 

14 

Boneless lamb shoulder roll. 




33 










XIII. Stews and other cuts: 



15 

14 




Breast and flank.... 

17 

17 

8 

7 

6 

N<*fk (bone-in)__ 

17 

17 

15 

14 

14 

7 

6 

Neck (boneless)..... 

29 

29 

29 

29 

16 

16 

16 

Shank (bonc-ln)..... 

17 

17 

15 

14 

8 

7 

6 

Patties (ground meat)........._ 

29 

29 

29 

29 

16 

16 

16 

V ppkhoBK 




5 



5 

XIV Kidnevs . 

25 

25 

25 

25 

13 

13 

13 

XV. Retail prices of wholesale cuts: 

Leg ...... 

32 

30 

28 

25 

17 

16 

14 

Loin .... 

32 

29 

24 

20 

14 

13 

11 

Hotel rack. 

35 

32 

28 

23 

15 

14 

12 

Yoke . 

20 

19 

18 

17 

9 

8 

7 










Notes—These Ceiling Prices ArrLY in Group 3B 
and Group 4B Stores Felling These Meats at 
Retail Located in Zone 4. 

Zone 4 includes the following area: 

North Dakota, all counties. 

South Dakota, all counties 

Minnesota, all counties. 

Nebraska, all counties. 

Kansas, all counties. 

Oklahoma, all counties. 

Texas, all counties. , 

Wisconsin, all that portion of Wisconsin west ol 
and Including the counties of Iron, Price, Taylor, 
Clark, Jackson, Monroe, Vernon, and Crawford. 

Iowa, except the counties of Dubuque, Jackson, 
Clinton, Scott, Muscatine, Louisa, Des Moines, 
and Lee. _ . 

Missouri, all that portion of Missouri west of and 
including the counties of Scotland, Knox, 
Shelby, Monroe, Audrain. Montgomery, War¬ 
ren, Franklin, Washington, SaJnt Francois, 
Madison, Wayne, and Butler. 

The above prices are subject to the conditions con* 
tained In Notes 1 to 3. inclusive. 

Not* 1. Ground meat, (a) The retailer must not 
sell any ground meat unless It la ground beef, ground 
veal or ground lamb as defined in section 20 of the beef, 
veal, lamb and mutton retail regulation, and he must 
not sell such ground meat at prices higher than those 
listed above. 


(b) If a customer buys any retail cut of meat and wauls 
it ground, the retailer may grind that cut of meat for 
the customer, only if the grinding is done in a manner so 
that the customer can observe it. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not have in his rtore or cooler 
any ground meat except ground beef, ground veal or 
ground lamb, or meal which has been bought by a 
customer and ground at the customer’s request and 
which is wrapped and marked with that customer's 
name. 

Note 2. Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
w ants It cubed, the retailer may cube that cut of moat 
for the customer, only if the cubing is done in a manner 
so that the customer can observe it and no addition is 
charged the customer for the cubing. 

Note 3, Yearling lamb. The ceiling prices ior year¬ 
ling lamb cuts of the different grades are lower than tho 
above ceiling prices for lamb. The retailer must not 
sell retail yearling lamb cuts of choice grade at a higher 
price than tho celling price for the corresponding retail 
lamb cut of good grade; he must not sell retail yearling 
Uunb cuts of good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut of commercial 
grade; and. he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price t han 
the ceiling price for the corresponding retail lamb cut of 
utility grade. 


[Subparagraph (1) added by Am. 12, 8 FJR. 14738, effective 10-28 43.] 
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FEDERAL REGISTER, Thursday, May S5, 1944 


(1) Retail celling prices for "beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 5. 


| For stores In groups 1 and 2 a* provided la Maximum Price Regulation No. 865, effective June 21,1943] 

>yr. - -V v - » » - •>** > V 


% 



Grades 



Beef 

AA or 
choice 

A or 
good 

Bor 

com¬ 

mer¬ 

cial 

C or 
utility 

D or 
cutters 
and 
can- 
ners 

- 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

I. St«Aks: 

pMM 

pound 

pound 

pMMd 

pound 

1. Porterhouse.... 

53 

50 

42 

30 

32 

2. T*bone....................................... 

53 

50 

42 

30 

32 


53 

50 

42 

30 

32 

4. Rib 10-incb cut.. ... 

34 

32 

30 

28 

22 

6. Rib 7-inch cut.... 

37 

3ft 

32 

27 

23 

8. Sirloin.. ....... 

44 

42 

34 

29 

25 

7. Pin horn* . T ,........._ 

44 

42 

34 

29 

25 

8. Sirlotn (boneless). 

55 

52 

42 

38 

32 

9. Round (bone-in) (fall cut)..... 

43 

41 

42 

3ft 

30 

28 

10. Round (boneless) (top and bottom). 

45 

*5 

37 

31 

27 

11 . Round tip.I./.. 

42 

37 

31 

27 

12. Chuck bbide (bone-in)... 

30 

28 

20 

23 

19 

13. Chuck arm (bone-in)....... 

30 

28 

2« 

23 

19 

14. Flank... 

38 

38 

38 

38 

34 

11. Roasts: 






l. Rib standing (chine bone-in, 10-inch cut)... 

34 

32 

30 

26 

22 

2. Rib standing (chine bone-in, 7-inch cut)............... 

37 

35 

32 

27 

23 

3. Round tip..1.... 

45 

42 

37 

31 

27 

4. Hump (bone-in)........... 

28 

26 

23 

19 

15 

5, Rump (boneless)_________-. 

45 

42 

37 

31 

27 

8. ChucV blade pot roast. 

30 

28 

26 

23 

19 

7. Chuck arm pot roast.:. 

80 

28 

26 

23 

19 

8. Chuck or shoulder (boneless)________ 

39 

36 

34 

30 

28 

9. English cut. 

30 

28 

26 

23 

19 

111. Stews and other cuts: 

1. Short ribs ....... 

21 

21 

19 

19 

15 

2. Plate (bonc-ln) (fresh and cured),..... 

21 

21 

19 

19 

16 

8. Plato (boneless) (fresh and cured)...-. 

25 

2ft 

23 

23 

19 

4. Brisket (bone-in) (fresh and cured)., .... 

28 

20 

22 

22 

18 

5. Brisket (boneless) (fresh and cured) (deckle on),... 

33 

33 

28 

28 

24 

6. Brisket (boneless) (cured) (deckle off). 

38 

38 

33 

33 

7. Flank meat .......... 

27 

27 

27 

27 

23 

8. Neck (bone-in) ..._.......___ 

26 

20 

22 

22 

18 

20 

9. Neck (boneless).... 

10. Heel of round (boneless). 

32 

30 

28 

24 

32 

30 

26 

22 

18 

11, Shank (bonc-ln) (hind and fore)_____ 

19 

19 

18 

13 

14 

12. Shank (boneless) (hind and fore)...... 

26 

20 

25 

25 

21 

13. Soup bone________ 

3 

3 

3 

3 

3 

14 . Suet . 

ft 

ft 

ft 

6 

ft 

IV. Ground beef... 

27 

27 

27 

27 

27 

V. Retail prices on wholesale cuts: 


1. Round beef—whole.. _.........____ 

25 

24' 

21 

18 

14 

2. Sirloin beef—whole... 

31 

29 

24 

20 

10 

3. Short loin beef—whole.. .......___.........._.......... 

37 

35 

29 

25 

21 

4. Flank beef—whole......._ 

lfi 

15 

1ft 

15 

11 

ft. Rib beef—whole ... 

27 

26 

24 

21 

17 

0. Regular chuck-whole. 

23 

21 

20 

17 

13 

7. Short plate—whole ________ 

18 

16 

15 

15 

11 

8. Brisket—whole. . 

19 

19 

16 

10 

12 

9. Shank—whole. 

14 

14 

13 

13 

9 


Grades 

Veal 



B or 



« 

AA or 

A or 

com¬ 

C or 

D or 


choice 

good 

mer¬ 

cial 

utility 

cull 


Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

VI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

i. Loin chops.................. 

45 

42 

37 

32 

28 

2. Rib chops..........._ 

40 

39 

36 

32 

25 

3. Shoulder chops (arm and blade)_______ 

30 

28 

24 

21 

19 

4. Round steak (cutlets). 

47 

44 

39 

34 

30 

(>. Sirloin steaks or chops____ 

37 

35 

31 

28 

25 

VII. Roasts: 

1. Rump and sirloin (bone-in)....................._ 

34 

32 

28 

25 

22 

2. Rump and sirloin (boneless)......_____ 

50 

46 

41 

36 

25 

32 

3. Leg....... 

34 

32 

28 

22 

4. I*eg—rumn-off__...... 

31 

32 

28 

25 

22 

5. Iy»g—^shank half............ 

34 

32 

28 

25 

22 

fi. Leg—rump half__ _ ___.... 

34 

32 

28 

25 

22 

7. Loin.....-. 

45 

42 

37 

32 

28 

R Rib _ _ ___ 

40 

39 

36 

32 

25 

9. Blade and arm........ 

80 

28 

24 

21 

19 

10. Round... ........... 

47 

44 

39 

34 

30 

— it. Shoulder (bone-in) (square cut). .._ 

28 

28 

25 

23 

18 

12. Shoulder (boneless) (square cut). 

30 

35 

32 

29 

23 

13. Boneless veal leg or round_........_..................... 





31 

11 . Boneless veal sirloin or strip............... 





31 

1ft. Veal tenderloin_ _ _ 





31 

18. Boneless veal regular rib roll______... 





31 

17. Boneless veal shouldenclod. 

IS Boned, rolled and tiecrveal roll. 

........ 

........ 

.j 

...._ 

30 

r 




28 
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FEDERAL REGISTER, Thursday , May 25, 1944 

(i) Retail ceiling prices — Continued. 


(For stores in groups 1 and 2 as provided In Maximum Price Regulation No. 855, effective June 21,1248] 





Grades 

Veal—Continued 





B or 

C or 





AA or 

A or 

com¬ 

P or 




choice 

good 

mer¬ 

cial 

utility 

cull 




Cents 

Cents 

Cents 

Cents 

Cents 




per 

per 

per 

per 

per 

VIII. Stews and other cuts: 



pound 

pound 

pound 

pound 

pound 

1. Breast (bone-in).—. 

........ 

21 

20 

18 

17 

13 

•2 Brcnst (boneless) . . . . .. 



30 

28 

24 

21 

19 

3 Flank meat..—_____. .____ 

30 

28 

34 

21 

19 

4 Neck (bone-In) ...._.... 

21 

20 

18 

17 

13 

A. Neck (boneless) ___ . .... 

30 

28 

34 

21 

19 

6. 81mnk (bone-in) (hind and fore).. 



21 

20 

18 

17 

13 

7. Shank and heel meat (boneless) (hind and fore). 


30 

28 

24 

21 

19 

R fJronnd veal and natties. _ 



30 

30 

30 

30 

30 






7 

re Ivldncvs. _ ' . _ _ _ 

30 

30 

30 

30 

30 

Retail prices of wholesale cuts: 





23 

20 

18 

1 Hindnuarters_ . . ... _ 



27 

25 

2. Forequarters .... ... 

22 

21 

19 

18 

14 








Lamb 

Mutton 

Lamb and mutton 

Grade 

Grade 

Grade 
B or 

Grade 

Grade 

8 or 
prime, 
choice 
and 
good 

Grade 
M or 

Grade 

R or 


AA or 

A or 

com- 

C or 

com¬ 

utility 


choice 

good 

mor- 

utility 

mer¬ 

and 



ciaJ 


cial 

culls 


Cent* 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

per 

per 

XI. Steak and chops: 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

1. Loin chops____ _ ...._ 

02 

58 

52 

46 

33 

30 

27 

2. Rib chops........._ 

48 

45 

41 

38 

21 

18 

16 

3. Leg or sirloin chops:.... .—.. 

48 

46 

42 

38 

21 

18 

10 

4. Shoulder chops, blade or arm chops - 

42 

39 

36 

33 

18 

16 

14 

XII. Roasts: 






20 

18 

1. Leg (whole, half or short cut) .... 

2 . Sirloin roast (bone-in) ......._ 

42 

39 

35 

31 

22 

48 

45 

42 

38 

21 

18 

16 

3. Yoke rattle or triangle (bone-in) .. 

27 

27 

26 

24 

13 

11 

10 

4. Yoke rattle or triangle (boneless! - 

5. Chuck or shoulder, square cut (boue-in) _ 

42 

30 

41 

36 

40 

36 

37 

33 

19 

17 

17 

15 

14 

13 

6. Chuck or shoulder, cross cut (bone-In).. . 

29 

28 

28 

20 

14 

12 

10 

7. Loin. .. 

8. Rib ... 

62 

48 

58 

45 

52 

42 

40 

38 

33 

21 

30 

18 

27 

16 

9 Boneless iamb shoulder roll_ _ 




36 




XIII. Stews and other cuts: 




16 

16 




1. Breast and flank. ____ 

2. Neck (bone-in) _ ..._ _ ___ 

21 

21 

19 

19 

18 

18 

9 

9 

8 

8 

7 

7 

3. Neck (boneless) _ ____ 

33 

33 

33 

33 

19 

19 

19 

4. Sbafik (bone-in) ....... 

21 

19 

18 

16 

9 

8 

7 

5. Patties (ground meat) .. 

33 

33 

33 

33 

19 

19 

19 

6 . Neck bone _ ..... ....... ..... 




6 



a 

XIV. Kidneys.....-. 

XV. Retail prices of wholesale cuts: 

28 

34 

. 28 

”**28 

30 

28 

27 

15 

19 

15 

18 

15 

16 

1 . Leg. 

32 

2 . Loin. 

34 

31 

26 

22 

16 

14 

12 

3. Hotel rack...— 

4. Yoke. 

37 

22 

34 

21 

26 

20 

25 

19 

17 

10 

15 

9 

13 

8 










These celling prices apply In all Group 1 
and Group 2 stores selling these meats at 
retail located in Zone 5. 

Zone 5 includes the following area: 

Michigan, all that portion of Michigan 
west of and including the counties of Mar¬ 
quette and Menominee. 


Wisconsin, all that portion of Wisconsin 
east of and including the counties of Vilas, 
Oneida. Lincoln, Marathon, Wood, Juneau. 
Sauk. Richland, and Grant. 

Iowa, the following counties of Iowa: 
Dubuque, Jackson, Clinton, Scott, Musca¬ 
tine, Louisa, Des Moines, and Lee. 


Illinois, all that portion of Illinois north 
and west of and including the counties of 
Vermillion, Champaign, Douglas, Coles, Shel¬ 
by, Effingham, Fayette, Bond, Madison, St. 
Clair, and Monroe. 

Missouri, the following counties of Mis¬ 
souri: Clark, Lewis, Marion, Ralls, Pike, 
Lincoln, St. Charles, St. Louis, and Jefferson. 

Indiana, the following counties of Indi¬ 
ana: Lake. Newton, Benton, and Warren. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not self any ground meat unless it Is 
ground beef, ground veal or ground lamb as 
defined In section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done In a manner so that 
the customer can observe it. No addition' 
may be charged the customer for the grind¬ 
ing. 

(c) The retailer shall not have In his 
store or cooler any ground meat except 
ground beef, ground veal or ground lamb, or 
meat which has been bought by a customer 
and ground at the customer's request and 
which is wrapped and marked with that cus¬ 
tomer’s name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
In advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe It 
and no addition Is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the celling price for corresponding 
retail lamb cut of good grade; he must not 
sell retail yearling lamb cuts of good grade 
at a higher price than the ceiling price for 
the corresponding retail lamb cut of commer¬ 
cial grade; and. he must not sell retail year¬ 
ling lamb cuts of commercial, utility and cull 
grades at a higher price than the celling 
price for the corresponding retail lamb cut of 
utility grade. 

[Paragraph (i) amended by Am. 1, 8 F.R. 

4922, effective 4-14-43; Am. 2. 8 F.R. 6214, 

effective 5-17-43; Am. 5, 8 F.R. 7827. effec¬ 
tive 6-21-43; Am. 8, 8 F.R. 9366, effective 

7-13-43; and Am. 11. 8 F.R. 12811, effective 

9-20-43.] 























































*53 6 


FEDERAL REGISTER, Thursday , May 25 , 


(j) Retail ceiling prices for beef, veal, tomb a?id mutton — fresh, cured and 
frozen —Zone 5. 

(For stores in Groups 3 and 4 as provided in Maximum Price .Regulation No. 355. effective June 21,1943] 


Beef 


Grades 


A A or 

A or 

B or 
com¬ 

C or 

D or 
cutters 
and 
can- 
ners 

choice 

good 

mer¬ 

cial 

utility 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

004 W 

pound 

pound 

pound 

pound 

51 

48 

41 

34 

30 

61 

48 

41 

34 

30 

61 

48 

41 

34 

30 

31 

29 

27 

23 

19 

34 

32 

29 

25 

21 

42 

40 

82 

27 

23 

42 

40 

32 

27 

23 

52 

60 

40 

34 

30 

41 

38 

33 

28 

21 

43 

40 

35 

29 

25 

43 

40 

35 

29 

25 

28 

26 

24 

21 

17 

28 

26 

24 

21 

17 

30 

36 

36 

36 

32 

31 

29 

27 

23 

10 

34 

32 

29 

25 

21 

43 

40 

35 

29 

25 

20 

24 

21 

18 

14 

43 

40 

35 

29 

26 

28 

20 

24 

21 

17 

28 

20 

24 

21 

17 

30 

34 

31 

27 

23 

28 

26 

24 

21 

17 

18 

18 

18 

18 

14 

19 

19 

18 

18 

14 

24 

24 

22 

22 

18 

25 

25 

21 

21 

17 

32 

32 

27 

27 

23 

37 

37 

26 

32 

32 


" 26 

20 

28 

22 

25 

25 

21 

21 

17 

30 

28 

26 

23 

19 

30 

28 

24 

20 

10 

18 

18 

17 

17 

13 

24 

24 

24 

24 

20 

3 

3 

3 

3 

3 

5 

5 

5 

6 

6 

20 

26 

26 

26 

26 

25 

24 

21 

18 

14 

30 

29 

23 

20 

16 

37 

34 

29 

24 

20 

14 

14 

14 

14 

10 

27 

20 

24 

20 

16 

22 

21 

19 

17 

13 

10 

10 

14 

14 

10 

18 

18 

16 

10 

12 

13 

13 

s. 13 

13 

9 

Grades 



B or 



AA or 

A or 

com¬ 

C or 

D or 

choice 

good 

mer¬ 

cial 

utility 

cull 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

ptr 

per 

per 

per 

pound 

pound 

pound 

pound 

pMM 


40 

35 

30 

20 

38 

37 

34 

31 

24 

28 

20 

23 

20 

18 

45 

42 

37 

32 

28 

35 

33 

30 

26 

24 

32 

30 

27 

23 

21 

47 

44 

39 

34 

30 

32 

30 

27 

23 

21 

32 

30 

27. 

23 

21 

32 

30 

27 

23 

21 

32 

30 

27 

23 

21 

43 

40 

35 

30 

20 

38 

37 

34 

3t 

24 

28 

26 

23 

20 

18 

45 

42 

37 

32 

28 

27 

26 

24 

22 

17 

34 

33 

30 

27 

21 





29 





29 





29 





29 





28 





27 


I. Steaks: 

1 . Porterhouse. 

2. T-bone. 

3. Club. 

4. Rib 10-inch cut. 

5. Rib 7-inch cut... 

6. Sirloin..... 

7. Pin bone.. 

8. Sirloin (boneless).. 

9. Round (bone-in) (full cut). 

10. Round (boneless) (top and bottom). 

11. Round tip.—. 

12. Chuck blade (bono-ln).. 


14. Flank.. 

II. Roasts: 

1. Rib standing (chine bonc-ln) (10-Inch cut).... 

2. Rib standing (chino bone-in) (7-lnch cut)- 

3. Round tip.... 

4. Rump (bonc-in).. 

6. Rump (boneless).. 

6. Chuck blade pot roast.. 


8. Chuck or shoulder (boneless). 

9. English cut...-. 

III. Stews and other cuts: 

1. Short ribs.—. 

2. Plate (bone-in) (fresh and cured) -. 

3. Plate (boneless) (fresh and cured). 

4 . Brisket (bono-in) (fresh and cured). 

5. Brisket (boneless) (fresh and cured) (deckle on)... 

6. Brisket (boneless), (cured) (deckle off;. 

7. Flank meat. 

8. Neck (bone-in) . 

9. Neck (boneless). 

~ ~ ■’ a). 


10. llecl of round ( _ 

11. Shank (bone-in) (hind & fore). 

12. Shank (boneless) (hind & fore)-. 

13. Soup bone. 

14. Suet . 

IV. Ground beef... 

V. Retail prices on wholesale cut$ 

1. Round beef—whole. 

2. Sirloin beef—whole. 

3. Short loin beef—whole. 

4. Flank beef—whole.. 

5. Rib beef—whole.. 

6. Regular chuck—whole... 

7. Short plate—whole..... 

8. Brisket—whole.. 

9. Shank—whole. . 


Veal 


VI. Steaks and chops: 

1. Loin chops.-. 

2. Rib chops.--------- 

3. Shoulder chops (arm and blade). 

4. Round steak (cutlets)... 

5. Sirloin steaks or chops. 

VII. Roasts: 

1. Rump and sirloin (bone-in). 

2. Rump and sirloin (boneless)..... 

3. Leg.--.. 

4. Leg—rump-off..... 

5. Leg—shank half. 

0. Leg-rump half.. 

7. Loin. 

8. Rib. 

9. Blade and arm. 

10. Round.... 

11. Shoulder (bone in) (square cut).. 

12. Shoulder (boneless) (square cut). 


13. Boneless veal leg or round.. 

14. Boneless veal sirloin or strip. 

13. Veal tenderloin. 

10. Boneless veal regular rib roll. 

17. Boneless veal shouldor clod. 

18. Boned, rolled and tied veal roll. 
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FEDERAL REGISTER, Thursday , May 25, 1944 


(j) Retail ceiling prices — Continued. 

JFor stores in Groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective June 21,1948] 





Grades 

Veal—Continued 





B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Slews and other cuts: 

Cents 

V*' 

pound 

19 

Cents 

P*. 

pound 

19 

Cents 

per 

pound 

17 

Cents 

per 

■pound 

10 

Cents 

per 

pound 

12 


28 

26 

23 

20 

18 


28 

26 

23 

20 

18 

4 . Neck (bone-in).—. 

A Noelr fhonole<aO _ _ _... 


. 

19 

28* 

10 

26 

17 

23 

16 

20 

12 

18 


19 

19 

17 

16 

12 

7. Shank and heel meat (boneless) (hind and fore). 



28 

26 

23 

20 

18 



29 

29 

29 

29 

29 






7 


28 

28 

28 

28 

28 

X. Retail prices of wholesale cuts: 

1 "Hindquarters ....._....................... 

27 

26 

22 

19 

17 


21 

21 

19 

17 

13 








Lamb 

Mutton 

Lamb and mutton 

Grade 
AA or 
choice 

Grade 
A or 
good 

Grade 
B or 
com¬ 
mer¬ 
cial 

Grade 
O or 
utility 

Grade 

8 or 
prime, 
choice 
and 
good 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 

R or 
utility 
and 
culls 

XI. Steaks and chops: 

1, Loin chops. 

Cents 

t*T. 

pond 

59 

Cents 

P” . 
pound 

55 

Cents 

V* 

pound 

50 

Cents 

v# 

pound 

44 

Cents 

pound 

31 

Cents 

per 

pMMM 

28 

Cents 

pound 

25 

’1 Rih chops _____ 

40 

43 

40 

36 

20 

17 

14 

3 I^'jr nr sirlnln fhnps _ _....... 

40 

43 

40 

36 

20 

17 

14 

4 Shoulder chop*) blade or arm chops __ 

39 

37 

34 

31 

17 

15 

12 

XII.‘Roasts: 

| (whole, half or shortcut)_..... 

40 

37 

34 

30 

21 

19 

17 

2 Sirloin rnft-St (hnna-inl ___...... 

46 

43 

40 

30 

20 

17 

14 

3 Yoko rattle or triangle (bone-in)____ 

26 

25 

25 

23 

12 

10 

9 

4 Yoke rattle or triangle (boneless)_... 

40 

39 

38 

35 

17 

15 

13 

5 Chuck or shoulder, square cut (hone-ln).__ 

34 

34 

34 

31 

16 

14 

12 

ft Chuck or *houMer, crow* cut (bone-in)_ 

27 

27 

26 

24 

13 

11 

IP 

7 I^in ___ 

69 

55 

60 

44 

31 

28 

35 

8. Rib . 

46 

43 

40 

36 

20 

17 

14 

9. Boneless lamb shoulder roast.................. 




34 




XIII. Stews and other cuts: 

1 Hrea-'d and flank _...... 

19 

18 

17 

15 

9 

7 

6 

2 , Neck (bone-in).................__ 

19 

18 

17 

15 

9 

7 

6 

3. Neck (boneless)....._...._........... 

31 

31 

31 

31 

18 

18 

18 

4 Shank (hone-in) ... -_ - —_ 

19 

18 

17 

15 

9 

7 

6 

ft Patties (ground meat) __ 

31 

31 

31 

31 

18 

18 

18 

r, Vp/ik hones _............ 




6 



6 

XIV. Kidneys . 

27 

27 

27 

27 

14 

14 

14 

XV. Retail prices of wholesale cuts: 

L Lag . 

33 

32 

30 

27 

1? 

17 

16 

2 . Loin ... 

33 

30 

25 

21 

a 

li 

U 

3. Hotel rac-k ___ 

37 

34 

29 

24 

17 

14 

12 

4. Yoke . 

21 

21 

20 

19 

10 

8 

7 










These ceiling prices apply In all Group 3 
and Group 4 stores selling these meats at 
retail located in Zone 5. 

Zone 5 includes the foUowing area: 

Michigan, all that portion of Michigan west 
ol and including the counties at Marquette 
and Menominee. 


Wisconsin. aU that portion of Wisconsin 
east of and including the counties of Vilas, 
Oneida. Lincoln, Marathon, Wood, Juneau, 
Sauk, Richland, and Grant. 

Iowa, the following counties of Iowa: 
Dubuque. Jackson, Clinton, Scott, Muscatine, 
Louisa, Des Moines, and Lee. 


Illinois, aU that portion of Illinois north 
and west of and Including the counties of 
Vermilion, Champaign, Douglas, Coles, Shelby, 
Effingham, Payette, Bond. Madison, St. Clair, 
and Monroe. 

Missouri, the following counties of Mis¬ 
souri: Clark, Lewis, Marion, Ralls, Pike, Lin¬ 
coln, St. Charles, St. Louis, and Jefferson. 

Indiana, the following counties of Indiana: 
Lake, Newton, Benton, and Warren. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition may 
be charged the customer for the grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, the 
retailer may cube that cut of meat for the 
customer, only if the cubing is done in a man¬ 
ner so that the customer can observe it and 
no addition is charged the customer for the 
cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the celling price for correspond¬ 
ing retail lamb cut of good grade; he must 
not sell retail yearling lamb cuts of good 
grade at a higher price than the celling price 
for the corresponding retail lamb cut of com¬ 
mercial grade; and, he must not sell retail 
yearling lamb cuts of commercial! utility and 
cull grades at a higher price than the ceiling 
price for the corresponding retail lamb cut of 
utility grade. 

[Above portion of paragraph (J) amended by 
Am. 1, 8 F.R. 4922, effective 4-14-43; Am. 2, 
8 F.R. 6214, effective 5-17-43; Am. 6. 8 F.R. 
7827, effective 6-21-43; Am. 8, 8 F.R. 9366, 
effective 7-13-43; Am. 11, 8 F.R. 12811, effec¬ 
tive 9-20-43; and Am. 13, 9 FJR. 1157, effec¬ 
tive 2-3-44.J 
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FEDERAL REGISTER, Thursday , May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 

frozen—Zone 5 

|For stores In Group 3B and 4B as provided in Amendment 1? to Maximum Price Regulation No. 

effective October 28,1943) 






























Grades 


Beef 

AA or 
choice 

A or 
good 

B or 
commer¬ 
cial 

C or 
utility 

D or cut¬ 
ters and 
canners 

I. Steaks: 

Porterhouse........ 

Cents im¬ 
pound 

49 

Cents per 
pound 

46 

Cents per 
jtound 

39 

Cents per 
pound 

33 

Cents per 
pound 

29 

T-bone. • 

Club . 

49 

49 

46 

46 

39 

39 

33 

33 

29 

29 

Rib—10-inch cut. 

30 

28 

26 

22 

18 


33 

31 

28 

24 

20 

Sirloin 

40 

38 

31 

26 

22 

Pin bone... 

Sirloin (boneless). 

40 

60 

38 

48 

31 

38 

26 

33 

22 

29 

Round (bone-in) (full cut)___ _ 

39 

37 

32 

27 

23 

Round (boneless) (top and bottom). 

41 

38 

34 

28 

24 

Round tip...I...... 

41 

38 

34 

28 

24 

Chuck blade (bonc-in)................._ 

27 

25 

23 

20 

16 

Chuck arm (bone-in).... 

27 

26 

23 

20 

16 

Flank.. 

II, Roast*: 

Rib standing (chine bone-in, 10-lnch cut).. 

36 

30 

35 

28 

35 

26 

35 

22 

31 

18 

Rib standing (chine bone-in, 7*inch cut)..... 

33 

31 

28 

24 

20 

Round tip.. 

41 

36 

34 

28 

24 

Rump (bone-in)...... 

25 

23 

20 

17 

13 

Rump (boneless)..... 

41 

38 

34 

28 

24 

Chuclc blade pot roast. 

27 

25 

23 

20 

16 

Chuck arm pot roast. 

27 

25 

23 

20 

16 

Chuck or shoulder (boneless). 

English cut. 

35 

27 

33 

25 

30 

23 

26 

20 

22 

16 

III. Stews and other cuts: 

Short ribs ... 

17 

17 

17 

17 

13 

Plate (bone-in) (fresh or cured). 

18 

18 

17 

17 

13 

Plate (boneless) (fresh or cured)__ 

23 

23 

21 

21 

17 

Brisket (bone-in) (fresh or cured). 

24 

24 

20 

20 

16 

Brisket (boneless) (fresh or cured) (deckle on). 

31 

31 

26 

26 

22 

Brisket (boneless) (cured) (deckle of!)... 

36 

36 

31 

31 

Flank meat. . 

25 

25 

25 

25 

21 


24 

24 

20 

20 

16 

N'eck (boneless) 

29 

27 

25 

22 

18 

Heel of round (boneless)_.....__ 

29 

27 

23 

19 

15 

Shank (bonc-in) (hind and fore). 

17 

17 

16 

16 

12 

Shank (boneless) (bind and fore). 

23 

23 

23 

23 

19 

8oup bone. 

Suet... 

3 

5 

3 

5 

3 

6 

3 

5 

3 

5 

IV. Ground beef... 

25 

25 

25 

25 

25 

V. Retail prices of wholesale cuts: 

Round beef—whole. 

24 

23 

20 

17 

13 

Sirloin beef—whole. 

.29 

28 

22 

19 

15 

Short loin beef—whole....... 

36 

33 

28 

23 

19 

Flank beef—whole. 

14 

14 

14 

14 

10 

Rib beef—whole ...... 

26 

25 

23 

19 

15 

Regular chuck—whole... 

21 

20 

18 

16 

12 

Short plate—whole. 

15 

15 

14 

14 

10 

Brisket—whole... 

17 

17 

15 

15 

11 

Shank—whole_________ 

13 

13 

13 

13 

9 




Veal 


Grades 


AA or 
choice 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

41 

38 

34 

29 

25 

37 

36 

33 

30 

23 

27 

25 

22 

19 

17 

-43 

40 

36 

31 

27 

34 

32 

29 

25 

23 

31 

29 

26 

22 

20 

45 

42 

38 

33 

29 

31 

29 

26 

22 

20 

31 

29 

26 

22 

20 

31 

29 

26 

22 

20 

31 

29 

26 

22 

20 

41 

38 

34 

29 

25 

37 

36 

33 

30 

23 

27 

25 

22 

19 

17 

43 

40 

36 

31 

27 

28 

25 

23 

21 

16 

33 

32 

29 

26 

20 

. 

. 

. 

. 

28 

28 

.......... 

. 

.......... 

. 

. 

28 

28 

27 

. 

.......... 

. 

. 

28 


VI. Steaks and chops: 

Loin chops.. 

Rib chops.. 

Shoulder chops (arm and blade).. 
Round steak (cutlets). 


Sirloin steaks or chops.. 

VII. Roasts: 

Rump and sirloin (bonc-in)..* 
Rump and sirloin (boneless).. 

Leg. 

Leg—rump-off.. 

Leg—shank-half.. 

Leg—rump-half.. 

Rib 0 ;;::;:::::::::::::::::::: 

Blade and arm.. 

Round.. 

Shoulder (bone-in) (square cut).. 


Shoulder (boneless) (square cut)_ 

Boneless veal leg or round. 

Boneless veal sirloin strip.... 

Veal tenderloin... 

Boneless veal regular rib roll.. 

Boneless veal shoulder clod. 

Boned, rolled and tied veal roll. 


. / 



* 


\ 



_ 
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5539 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 5 —Continued 


[For store* in Group 8B and 4B a* provided In Amendment 12 to Maximum Price Regulation 
No. 385, effective October 28, 1043] <• 







Grades 



Veal—Continued 



AA or 
choice 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 




Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

VIII. Stews.and other cut3: 



pound 

pound 

pound 

pound 

pound 




18 

18 

16 

15 

12 


27 

25 

22 

19 

17 

Flank meat .... 

27 

25 

22 

19 

17 


18 

18 

16 

15 

12 

Wk (boneless) .„... 

27 

25 

22 

19 

17 


18 

18 

16 

15 

12 


27 

25 

22 

19 

17 




28 

28 

28 

28 

28 




7 


27 

27 

27 

27 

27 

X. Retail prices of wholesale cuts: 

26 

24 

21 

18 

10 


20 

20 

18 

16 

13 








Grades 



Lamb 



Mutton 


Lamb and mutton 








AA or 
choice 

A or 
good 

B or 

commer¬ 

cial 

C or util¬ 
ity 

8 or 
prime, 
choice 
and good 

Mor 

commer¬ 

cial 

R or 
utility 
and culls 


Cent* per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

XI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

I/O in chops ................._.... 

37 

53 

48 

42 

30 

27 

24 

Rib chops. 

Leg or sirloin chops... 

44 

44 

41 

41 

38 

38 

35 

35 

19 

19 

16 

16 

14 

14 

Shoulder chops, blade or arm chops. 

38 

36 

33 

30 

16 

14 

12 

XU. Roasts: 






18 

16 

Leg (whole, half, or short cut)- 

Sirloin roast (bone-in)___ 

38 

36 

33 

29 

20 

44 

41 

38 

35 

10 

16 

14 

Yoke, rattle or triangle (bone-in).— 
Yoke, rattle or triangle (boneless)... 
Chuck or shoulder (square cut) 

. 25 
38 

24 

38 

33 

24 

37 

22 

34 

30 

12 

16 

15 

10 

14 

14 

9 

13 

12 

(bone-in).... 

33 

33 

Chuck or shoulder (cross cut) 

25 

26 

25 

23 

13 

11 

10 

(t>one-in)_......... 

Loin _........_ 

57 

53 

48 

42 

30 

27 

24 

Rib . 

44 

41 

38 

35 

19 

10 

14 

Boneless lamb shoulder roll........ 




33 




XIII. Stews and other cuts: 

18 

17 

16 

14 




Breast and flank___- 

9 

7 

6 

Nock (bone-in)................... 

Neck (boneless)...—..___ 

18 

30 

17 

30 

16 

30 

14 

30 

0 

17 

7 

17 

6 

17 

Shank (bone-in).—- 

Patties (ground meat)-.. 

18 

30 

17 

30 

16 

30 

14 

30 

9 

17 

7 

17 

6 

17 

Npoirhonpt 




6 



6 

XIV. Kidneys.-.. 

XV. Retail prices of wholesale cuts: 

IzTP _.... 

26 

32 

26 

31 

20 

29 

26 

26 

14 

18 

14 

10 

14 

16 

Loin . 

32 

20 

24 

20 

14 

14 

12 

TTnfpJ fnrlc _ _ 

36 

33 

28 

23 

16 

14 

12 

Yoke .. 

20 

20 

19 

18 

10 

8 

7 










Notes—These Cfermc Prices Apply is Group 3B 
and Gnot? 4B Stores Selling These Meats at 
Retail Located in Zone 5 

Zone 5 includes the following area: 

Michigan, all that portion of Michigan west of 
and including the counties of Marquette and 
Menominee. , 

Wisconsin, all that portion of Wisconsin east 
of and including the counties of Vilas, Oneida, 
Lincoln, Marathon, W ood, Juneau, Sauk, Rich¬ 
land, and Grant. 

Iowa, the following counties of Iowa: Dubuque, 
Jackson, Clinton, Scott, Muscatine, Louisa, Des 
Moines, and Lee. 

Illinois, all that portion ol Illinois north and west 
©I and including the counties of Vermillion, Cham- 
j>algn, Douglas, Coles, Shelby, Effingham, Fay¬ 
ette. Bond, Madison, 8t. Clair, and Monroe. 

Missouri, the following counties of Missouri: 
Clark, Lewis, Marion, Ralls, Pike, Lincoln, St. 
Charles, St. Louis, and Jefferson. 

Indiana, the following counties of Indiana: Lake, 
Newton, Benton, and Warren. 

The above prices arc subject to the conditions con¬ 
tained In notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer must not sell 
any ground meat unless it is ground beef, ground real or 
ground lamb as defined in Section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not sell 

[Subparagraph (1) added by Am. 12, 8 F.R. 


such ground meat at prices higher than those listed 
above. 

(b) If a customer buys any retail cut of meat and wants 
it ground, the retailer may grind that cut of meat for 
the customer, only if the grinding Is done in a rnauner so 
that the customer can observe it. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not nave in his store or eooier 
any ground meat except ground beef, ground veal or 
ground lamb, or meat which has been bought by a cus¬ 
tomer and ground at the customer's request and which is 
wrapped and marked with that customer’s name. 

Note A Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants It cubed, the retailer may enh© that cut of meat 
far the customer, only If the cubing is done In a manner 
so that the enstomer can observe it and no additiou is 
charged the customer for the cubing. 

Note 3. Yearling lamb. The ceiling prices for year¬ 
ling lamb cuts of the different grades are lower than the 
above celling prices for lamb. The retailer must not sell 
retail yearling lamb cuts of choice grade at a higher price 
than the ceiling price for the corresponding retail lamb 
cut of good guide; he must not sell retail yearling lamb 
cuts of good grade at a higher price than the ceiling price 
far the corresponding retail lamb cut of commercial grade; 
and, he must not sell retail yearling lamb cuts of commer¬ 
cial, utility and cull grades at a nlgher price than tho 
ceiling price for the corresponding retail Iamb cut of 
utility grade. 

14738, effective 10-28-13.] 


No. 104-6 
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FEDERAL REGISTER, Thursday, May 25, 1944 

(k) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured arid 
frozen—Zone 6. 


(For stores in Groups l ayfl ? u provided ip Pricejfeyolatjon No. 355, effective June 21, 1943] 



Grades 

Beef 

AA or 
choice 

A or 
good 

Bor 

com¬ 

mer¬ 

cial 

C or 

utility 

D or 
cutters 
and 
can- 
ners 

I. Steaks: 

1. Porterhouse. 

Cent* 

pn 

pound 

54 

Cents 

50 

Cents 
l* r . 
pound 

43 

Cents 

per 

pound 

36 

Cents 

**' 

pound 

32 

2. T-bone... 

3. Club. 

54 

54 

50 

50 

43 

43 

36 

36 

32 

32 

4. Rib-10-lnch cut. 

34 

32 

30 

26 

22 

5. Rib-7-inch cut... 

37 

35 

32 

28 

24 

6. Sirloin... 

4ft 

43 

34 

29 

25 

7. Pin bone. 

4ft 

43 

34 

29 

26 

8. Sirloin (boneless). 

56 

53 

43 

36 

32 

9. Round (bone-in) (fullcut). 

44 

41 

36 

30 

26 

10. Round (boneless top and bottom)..... 

46 

43 

37 

31 

27 

11. Round tip.* .. 

46 

43 

37 

31 

27 

12. Chuck blade (bone-in). 

31 

29 

26 

23 

19 

13. Chuck arm (bone-in)..... 

31 

29 

26 

23 

19 

14. Flank. 

39 

39 

38 

38 

34 

11. Roasts: 

1. Rib standing (chine hone-in, 10-incb cut)..,... 

34 

32 

30 

26 

22 

2. Rib standing (chine bone-in, 7-inch cut)... 

37 

36 

32 

28 

24 

3. Round tip. 

46 

43 

37 

31 

27 

4. Rump (bone-in). 

28 

27 

23 

19 

1ft 

5. Rump (boneless)... 

46 

43 

37 

31 

27 

6. Chuck blade pot roast... 

31 

29 

26 

23 

19 

7. Chuck arm pot roast.... 

31 

29 

26 

23 

19 

H. Chuck or shoulder (boneless). 

39 

37 

34 

30 

26 

9. English cut.... 

31 

29 

26 

23 

19 

III. Stews and other cuts: 

1 . Short ribs..... 

21 

21 

19 

19 

1ft 

2. Plate (bone-in) (fresh or cured). 

21 

21 

19 

19 

15 

3. Plate (boneless) (fresh or cured). 

26 

26 

24 

24 

20 

4. Brisket (bone-in) (fresh or cured)... 

26 

26 

22 

22 

18 

ft. Brjskct (boneless) (fresh and cured) (deckle on). 

34 

34 

29 

29 

2ft 

6. Brisket (boneless) (cured) (deckle off).. 

39 

39 

34 

34 

7. Flank meat. 

28 

28 

27 

27 

23 

8. Neck (bone-in). 

26 

26 

22 

22 

18 

9. Neck (boneless).... 

33 

31 

28 

25 

21 

10. Heel of round (boneless). 

32 

30 

26 

22 

18 

11. Shank (hone-in) (hind and fore)._.. 

19 

19 

19 

19 

15 

12. Shank (boneless) (hind and fore). 

26 

26 

26 

26 

22 

13. Soup bone... 

3 

3 

3 

3 

3 

14. Suet. 

5 

6 

6 

5 

5 

IV. Ground beef. 

V. Retail prices of wholesale cuts: 

1. Round beef, whole. 

28 

26 

28 

24 

28 

21 

2S 

18 

28 

14 

2. Sirloin !>eef t whole. 

31 

30 

24 

20 

16 

3. Short loin beef, whole... 

38 

35 

30 

26 

21 

4. Flank beef, whole. 

15 

15 

15 

1ft 

11 

17 

14 

ft. Rib beef, whole . . ............. ....... 

28 

26 

24 

21 

0. Regular chuck, whole .. . . . . 

23 

22 

20 

18 

7. Short plate, whole. 

16 

16 

15 

15 

11 

8. Brisket, whole ... 

19 

19 

16 

1C 

12 

9. Shank, whole . - . 

14 

14 

14 

14 

10 


X 


Grades 

t 

Veal 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 


Cents 

Cents 

Cents 

Cents 

Cents 

VI. Steaks and chops; 

1. Loin chops ..... . .. 

pound 

46 

per 

pound 

43 

per 

pound 

37 

per 

pound 

32 

per 

pound 

28 

2. Rib chops ... 

40 

39 

36 

33 

26 

3. Shoulder chops (arm and blade).. ... 

30 

28 

25 

22* 

19 

4. Round steak (cutlets) . 

48 

44 

39 

34 

31 

5. Sirloin steaks or chops . 

38 

36 

32 

28 

26 

33 

VII. Roasts: 

1. Rump and sirloin (bone-in) . 

3ft 

32 

29 

2ft 

2. Rump and sirloin (boneless) . 

50 

47 

42 

36 

S 

3. Leg . 

36 

32 

29 

2ft 

23 

4. Leg—rump off ....... 

35 

32 

29 

26 

23 

6. Leg—shank half... T __ 

35 

32 

29 

25 

23 

6. Leg—rump half..... 

36 

32 

29 

26 

23 

8. Rib. 

46 

40 

43 

39 

37 

36 

32 

33 

28 

26 

9. Blade and arm. 

30 

28 

25 

22 

19 

IQ. Round. 

48 

44 

39 

34 

31 

11. Shoulder (bone-ln) (square cut). 

12. Shoulder (boneless) (square cut). 

t 

28 

36 

26 

33 

23 

30 

18 

23 

13. Boneless veal, leg or round. 

14. Boneless veal sirloin strip. 





31 

31 

15. Veal tenderloin. 

16. Boneless veal regular rib roll. 

. 

. 

. 

........ 

31 

31 

17. Boneless veal shoulder clod. 





30 

18. Boned, rolled and tied veal roll. 

w.*. 




29 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(k) Retail ceiling prices — Continued. 

(For stores In groups 1 and 2 ns provided in Maximum Price Regulation No. 885, effective June 21,1M3J 


Veal—Continued 


VIII. Stews and other cuts: 

1. Breast (bonc-in). 

2. Breast (boneless)..... 

3. Flank meat.... 

4. Neck (bone-ln)... 

6. Neck (boneless).. 

6. Shank (bone-in) (bind and fore)... 

7. Shank and heel meat (boneless) (hind and fore).. 

8. Ground veal and patties...... 

9. Neck bones... 

IX. Kidneys.... 

X. Kotaii prices of wholesale cuts: 

1. Hindquarters.... 

2. Forequarters.—.. 


Grades 


AA or 
choice 


Centt 

per 

pound 

21 

30 

30 

21 

30 

21 

30 

31 


30 


A or 
good 


Ctnlt 

V" . 
pound 
20 
28 
28 
20 
28 
20 


30 


B or 
com¬ 
mer¬ 
cial 


Cenlt 

vtT A 

pound 

19 

25 

25 

19 

25 

19 

25 

31 


30 


C or 
utility 


Cenlt 

per 

pound 

17 

22 

22 

17 

22 

17 

22 

31 


30 


D or 
cull 


Cenlt 
pee 
pout I 
14 
19 
10 
14 
19 
14 
10 
31 
8 
30 

18 

14 


Lamb and mutton 


Lamb 


Grade 
AA or 
choice 


Grade 
A or 
good 


G ratio 
B or 
com¬ 
mercial 


Grade 
C or 
utility 


Mutton 


Grade 
S or 
prime, 
choice 
and 
good 


Grade 
M or 
com¬ 
mercial 


Grade 
R or 
utility 
and 
culls 


XI Steaks and chops: 

1. I coin chops... 

2. Rib chops....... 

3. Leg or sirloin chops.. 

4. Shoulder chops, blade or arm chops.. 

XII. Roasts: 

1. Le* (whole, half or short cuts). 

2. Sirloin roast (bone-ln).. 

3. Yoke rattlo or triangle (bone-in). 

4. Yoke rattle or triangle (boneless)- 

5. Chuck or shoulder, square cut (bone-in). 

6. Chuck or shoulder, cross cut (bone-in)... 

7. Loin... 

8. Rib. 

0. Boneless lamb shoulder roll.. 

XIII. Stews and other cuts: 

1. Breast and flank... 

2. Neck (bone-in).. 

3. Neck (boneless)-- 

4. Shank (bone-in).—. 

5. Patties (ground meat). 

8 . Neck bones.... 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

1. Log. 

2. Loin.... 

3. Hotel rack. 

4. Yoke. 


Cent* 

per 

pound 

82 

40 

40 

42 

42 
49 
28 

43 
38 
29 
02 
49 


Centt 

per A 

pound 

58 

46 

40 

40 

40 
46 
27 

41 

36 

68 

46 


Centt 

pound 

53 

42 

42 

37 

30 

42 

26 

40 

36 

28 

53 

42 


20 


28 


22 


Centt 

pee 

pound 

47 

38 

38 

33 

32 
38 

24 

37 

34 

26 

47 

38 
37 

17 

17 

33 
17 
33 

7 

28 

28 

22 

25 
19 


Cents 

per 

pound 

33 

22 

22 


Centt 

pound 

30 

10 

10 

16 

21 

10 

12 

17 

16 

12 

30 

19 


Cents 
V* r . 
pound 
28 
16 
16 

14 

10 

16 

10 

15 
13 
11 
28 

16 


7 

7 

10 

19 

7 
15 

17 

13 

13 

8 


These celling prices apply In all Group 1 
and Group 2 stores selling these meats at re¬ 
tail located in Zone 6. 

Zone 6 includes the following area: 

Michigan, the following counties of Michi¬ 
gan: Alger, Delta, Schoolcraft, Luce, Macki¬ 
nac, Chippewa, and Berrien. 

Indiana, all counties except Lake, Newton, 
Benton, and Warren. 


Illinois, all that portion of Illinois east and 
south of and Including the counties of Edgar, 
Clark, Cumberland, Jasper, Clay, Marion, 
Clinton, Washington, and Randolph. 

Missouri, the following counties of Mis¬ 
souri: Saint Genevieve, Perry, Bollinger, Cape 
Girardeau, Stoddard, Scott, New Madrid, 
Mississippi, Dunklin, and Pemiscot. m 

Kentucky, all that portion of Kentucky 


west and north of and Including the counties 
of Carroll, Henry, Shelby, Anderson. Wash¬ 
ington. Marion, Larue, Hardin, Grayson, 
Ohio, Muhlenberg, and Todd. 

Tennessee, the following counties of Ten¬ 
nessee: Lake, Obion, Weakley. Henry. Stewart, 
Dyer, Montgomery, Gibson, Crockett, Carroll, 
Benton, and Houston. 

Arkansas, all counties. 

Louisiana, all that portion of Louisiana 
west of the Mississippi River from the north¬ 
east point of East Carroll Parish to the north¬ 
east point the Pointe Coupee Parish and west 
of and including the Parishes of Avoyelles, 
Saint Landry, Saint Martin, and Iberia. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3. inclusive. 

Note 1. Ground meat., (a) The retailer 
must not sell any ground meat unless it i3 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner so 
that the customer can observe it. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamfy or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks wtych have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
tire retailer may cube that cut of meat for 
the customer, only if the cubing is done in 
a manner so that the customer can observe 
it and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cute of the different grades 
are lower than the above celling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for corresponding 
retail lamb cut of good grade; he must not 
sell retail yearling lamb cuts of good grade 
at a higher price than the ceiling price for 
the corresponding retail lamb cut of com¬ 
mercial grade; and. he must not sell retail 
yearling lamb cuts of commercial, utility and 
cull grades at a higher price than the ceiling 
price for the corresponding retail lamb cut 
of utility grade. 

[Paragraph (k) amended by Am. 1. 8 Fit. 
4922, effective 4-14-43; Am. 2, 8 F.R. 6214, 
effective 6-17-43; Am. 6, 8 F.R. 7827, effec¬ 
tive 6-21-43; Am. 8, 8 FR. 9366. effective 
7-13-43; and Am. 11, 8 Fit. 12811, effective 
9-20-43. J 
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FEDERAL REGISTER, Thursday , May 25 ,, 


(1) Retail ceiling prices for beet , vea/, tomb and mutton—fresh , cured and 
frozen —Zone 6. 


(For stores In Groups 3 and 4 as provided in Maximum Price Regulation No. 356, effective Juno 21,1943J 


Beef 


I. Steaks: 

1. Porterhouse. 

2. T-bone. 

3. Club... 

4. Rib 10 inch cut. 

6. Rib 7 inch cut. 

6. Sirloin.. 

7. Pin Bone.. 

8. Sirloin (boneless)... 

9. Round (bone-in) (full cut).. 

10. Round (boneless top & bottom).. 

11. Round tip.. 

12. Chuck blade (bone-in).. 

13. Chuck arm (bone-in).. 

14. Flank.. 

II. Roasts: 

1. Ribstanding (chine bone In lO-fnch cut).. 

2. Ribstanding (chine bone in 7-inch cut). 

3. Round tip.. 

4. Rump (bone-in).. 

5. Rump (boneless). 

0. Chuck blade pot roast. 

7. Chuck arm pot roast.. 

8. Chuck or shoulder (boneless). 

9. English cut.. 

III. Stews and other cuts: 

1. Short ribs.. 

2. Plate (bone-ln) fresh or cured. 

3. Plate (boneless) fresh or cured.. 

4. Brisket (bone-in) fresh or cured.. 

5. Brtsket (boneless) (fresh and cured) (deckle on) 

G. Brisket (boneless) (cured) (deckle off)... 

7. Flank meat.. 

8. Neck (bone-in)... 

9. Neck (boneless). 

10. Heel of round (boneless).. 

11. Shank (bone-in) (hind and fore).. 

12. Shank (boneless) (hind and fore). 

13. Soup bone. 

14. Suet. 

IV. Ground beef. 

V. Retail prices of wholesale cuts: 

1. Round beef—whole.. 

2. Sirloin beef—whole. 

3. Short loin beef—whole. 

4. Flank beef—w hole. 

6. Rib beef—whole. 

6. Regular chuck beer—whole. 

7. Short plate—w hole. 

8. Brisket—whole. 

9. Shank—whole. 


Veal 


VI. Steaks and chops: 

1. Loin chops... 

2. Rib chops.. 

3. Shoulder chops (arm atyl blade). 

4. Round steak (cutlets). 

5. Sirloin steaks or chops... 

VII. Roasts: 

1. Rump and sirloin (bone-in)..... 

2. Rump and sirloin (boneless).. 

3. Leg. 

4. Ix-g—rump off... 

5. Leg—shank half.*_ 

fi. Leg—rump half.. 

7. Loin. 

8. Rib... 

9. Blade and arm.. 

10. Round.. 

11. Shoulder (bone-ln) (square cut).. 

12. Shoulder (boneless) (square cut). 

13. Boneless veal, leg or round... 

14. Boneless veal sirloin strip.. 

15. Veal tenderloin.. 

16. Boneless veal regular rib roll.. 

17. Boneless veal shoulder clod.... 

18. Boned, rolled and tied veal roll.. 


Grades 

A A or 
choice 

A or 
good 

Bor 

com¬ 

mer¬ 

cial 

O or 
utility 

D or 
cutter* 
and 
can* 
ners 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

ptr 

per 

pound 

jyottnd 

DOWN 

pound 

pound 

52 

48 

41 

34 

30 

52 

48 

41 

34 

30 

52 

48 

41 

34 

30 

31 

29 

27 

24 

20 

34 

32 

29 

25 

21 

43 

41 

33 

28 

24 

43 

41 

33 

28 

24 

53 

60 

40 

34 

30 

41 

39 

34 

28 

24 

43 

40 

35 

29 

25 

43 

40 

35 

29 

25 

28 

27 

24 

22 

18 

28 

27 

24 

22 

18 

37 

37 

37 

37 

33 

81 

29 

27 

24 

30 

34 

32 

29 

25 

21 

43 

40 

35 

20 

25 

26 

25 

22 

18 

14 

43 

40 

36 

29 

25 

28 

27 

24 

22 

18 

28 

27 

24 

22 

18 

37 

34 

32 

28 

24 

28 

27 

24 

22 

18 

20 

20 

18 

18 

14 

20 

20 

18 

18 

14 

24 

24 

22 

22 

18 

25 

25 

21 

21 

17 

32 

32 

27 

27 

23 

37 

37 

32 

32 


26 

26 

28 

26 

22 

25 

25 

21 

21 

17 

30 

28 

26 

23 

19 

30 

28 

25 

21 

17 

18 

18 

18 

18 

14 

25 

25 

24 

24 

20 

3 

3 

3 

3 

3 

6 

5 

5 

6 

5 

26 

2G 

26 

2G 

26 

25 

24 

21 

18 

14 

31 

29 

24 

20 

1G 

37 

34 

29 

25 

21 

15 

15 

14 

14 

10 

27 

26 

24 

21 

17 

23 

21 

20 

17 

13 

16 

16 

16 

15 

11 

18 

18 

16 

1G 

12 

14 

14 

13 

13 

9 


Grades 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

pound 

44 

40 

35 

30 

27 

38 

37 

34 

31 

24 

28 

27 

23 

20 

18 

45 

42 

37 

32 

29 

36 

34 

30 

27 

24 

33 

31 

27 

24 

21 

48 

40 

39 

34 

30 

33 

31 

27 

24 

21 

33 

31 

27 

24 

21 

33 

31 

27 

24 

21 

33 

31 

27 

24 

21 

44 

40 

35 

30 

27 

38 

37 

34 

31 

24 

28 

27 

23 

20 

18 

45 

42 

37 

32 

29 

27 

26 

24 

22 

17 

35 

34 

31 

28 

22 





29 


. 

. 

. 

29 

29 





29 





28 

. 

. 

. 

. 

27 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices —Continued. 

jFor stores in Groups 3 and 4 as provided in Maximum Price Regulation No. 365, effective June 31,1943J 


Veal—Continued 


VIII. Stews and other aits: 

1. Breast (bone-in).-. 

2. Breast (boneless)...-.— 

3. Flank meat. 

4. Neck (bone-ln). 

5. Neck (boneless). v . 

6 . Shank (bone-in) (hind and fore).-. 

7. Shank and heel meat (boneless) (hind and fore)— 

8. Ground veal and patties. 

9. Neck bones.... 

IX. Kidneys.. 

X. Retail prices of wholesale cuts: 

1. Hindquarters.—. 

2. Forequarters.—. 


Grades 


AA or 
choice 

A or 
Rood 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

pe« id 

MUM 

pound 

pound 

DM M 

20 

19 

18 

16 

13 

28 

27 

23 

20 

18 

28 

27 

23 

20 

18 

20 

19 

18 

1(1 

13 

28 

27 

23 

20 

18 

20 

19 

IK 

16 

13 

28 

27 

23 

20 

18 

30 

30 

30 

30 

30 





7 

29 

20 

29 

29 

29 

27 

25 

22 

19 

17 

22 

21 

19 

17 

14 


Lamb and mutton 


Lamb 

Mutton 

Grade 
AA or 
choice 

Orade 

A or 
Rood 

Grade 

B or 
com¬ 
mer¬ 
cial 

Grade 
C or 
utility 

Grade 

8 or 
prime, 
choice 
and 
Rood 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 

R or 
utility 
and 
culls 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

59 

55 

50 

44 

31 

28 

26 

46 

43 

40 

30 

20 

17 

15 

46 

43 

40 

36 

20 

17 

15 

40 

38 

36 

32 

18 

15 

13 

40 

38 

34 

30 

21 

19 

18 

46 

43 

40 

36 

20 

17 

15 

28 

26 

25 

23 

12 

11 

9 

40 

39 

38 

35 

16 

16 

13 

36 

34 

34 

32 

16 

14 

12 

28 

27 

27 

25 

13 

11 

10 

59 

65 

50 

44 

31 

28 

26 

46 

43 

40 

36 

20 

17 

16 




35 




20 

19 

17 

16 

9 

8 

7 

20 

19 

17 

16 

9 

8 

7 

31 

31 

31 

31 

16 

18 

18 

20 

19 

17 

16 

9 

8 

7 

31 

31 

31 

81 

6 

18 

18 

18 

6 

27 

27 

27 

27 

14 

14 

14 

38 

32 

30 

27 

19 

18 

16 

34 

31- 

25 

21 

16 

14 

12 

37 

34 

29 

25 

17 

15 

18 

21 

21 

20 

19 

10 

9 

8 


XI. Steaks and chops: 

1. Loin chops.-.-. 

2. Rib chops... 

3. Leg or sirloin chops..—. 

4. Shoulder chops, blade or arm chops- 

XII. Roasts: 

1. Leg (whole, half or short cut)___- 

2. Sirloin roast (bonc-in).... 

3. Yoke rattle or triaugk (bone-ln). 

4. Yoke rattle or triangle (boneless). 

5. Chuck or shoulder, square cut (bono-in)— 

6. Chuck or shoulder, cross cut (bone-in). 

7. Loin.*.-.—. 

8. Rib. 

0. Boneless lamb shoulder roll... 

XIII. Stews and other cuts: 

1. Breast and flank...—. 

2. Neck (bone-in).—.—. 

3. NccJl (boneless). 

4. Shank (bone-in).—. 

6. Patties (ground meat). 

0. Neck bones...— --- 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

1. Leg. 

2. Loin.. 

3. Hotel rack;.-.— 

4. Yoke...-. 


These ceiling prices apply In ail Group 8 
and Group 4 stores selling these meats at 
retail located in Zone 6. 

Zone 6 Includes the following area: 

Michigan, the following counties of Michi¬ 
gan! Alger, Delta, Schoolcraft, Luce, Mack¬ 
inac, Chippewa, and Berrien. 

Indiana, all counties except Lake, Newton, 
Benton, and Warren. 


Illinois, aU that portion of Illinois east 
and south of and including the counties of 
Edgar, Clark, Cumberland, Jasper, Clay, 
Marion, Clinton, Washington, and Randolph. 

Missouri, the following counties of Mis¬ 
souri: Saint Genevieve, Perry, BoUlnger, 
Cape Girardeau, Stoddard, Scott, New Ma¬ 
drid, Mississippi, Dunklin, and Pemiscot. 

Kentucky, all that portion of Kentucky 


west and north of and including the coun¬ 
ties of Carroll. Henry, Shelby. Anderson, 
Washington, Marion, Larue, Hardin, Grayson, 
Ohio, Muhlenberg, and Todd. 

Tennessee, the following counties of Ten¬ 
nessee: Lake. Obion, Weakley, Henry, Stew¬ 
art, Dyer, Montgomery, Gibson, Crockett, 
Carroll, Benton, and Houston. 

Arkansas, all counties. 

Louisiana, all that portion of Louisiana 
west of the Mississippi River from the north¬ 
east point of East Carroll Parish to the 
northeast point the Polnte Coupee Parish 
and west of and Including the Parishes of 
Avoyelles, Saint Landry, Saint Martin, and 
Iberia. The above prices are subject to the 
conditions contained in notes 1 to 3, inclu¬ 
sive. 

Note 1. Ground meat .(a) The retailer 
must not sell any ground meat unless It 1 b 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants It ground, the retailer may 
grind that cut of meat for the customer, 
only If the grinding is done in a manner 
so that the customer can observe It. No 
addition may be charged the customer for 
the grinding. 

(c) The retailer shall not have in his 
store or cooler any ground meat except 
ground beef, ground veal or ground lamb, or 
meat which has been bought by a customer 
and ground at the customer's request and 
which Is wrapped and marked with that 
customer'8 name. 

Note 2. Cube steak. The retailer must not 
sen any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only If the cubing is done in a 
manner so that the customer can observe it 
and no addition Is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The celling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a higher 
price than the ceiling price for corresponding 
retail lamb cut of good grade; he must not 
sell retail yearling lamb cuts of good grade 
at a higher price than the celling price for 
the corresponding retail lamb cut of com¬ 
mercial grade; and. he must not sell retail 
yearling lamb cuts of commercial, utility and 
cull grades at a higher price than the ceiling 
price for the corresponding retail lamb cut of 
utility grade. 

[Above portion of paragraph (1) amended 

by Am. 1, 8 FJR. 4922, effective 4-14-43; Am. 

2, 8 F.R. 6214. effective 5-17-43; Am. 5. 8 

F.R. 7827. effective 5-21-43; Am. 8, 8 FR. 

9366, effective 7-13-43; and Am. 11, 8 F R. 

12811, effective 9-20-43.) 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef , veal, lamb and mutton — fresh, cured and frozen — 

Zone 6 

I For stores in Group 3B and 4B as provided in Amendment 12 to Maximum Price Regulation No. 355, 

effective October 28, 1943J 


• 

Grades 

Beef 

A A or 
choice 

A or 
good 

B or 
commer¬ 
cial 

C or 
utility 

D or cut¬ 
ters and 
calibers 

?tcoks: 

Cents per 
pound 

50 

Cents per 
pound 

46 

Cents per 
pound 

39 

Cents per 
pound 

33 

Cents per 
pound 

29 

T-Rone ...... 

50 

46 

39 

33 

29 

Club . 

50 

46 

39 

33 

29 

Rttv—io-ineh nit .. . 

30 

28 

26 

23 

19 


33 

31 

28 

24 

20 

Sirloin .;.-. 

41 

39 

32 

27 

23 

Pin Imne _____ 

41 

39 

32 

27 

23 


61 

48 

38 

33 

29 


39 

38 

33 

27 

23 

Round (boneless) (top and bottom) _- - _ 

41 

38 

34 

2S 

24 

Round tip.------... 

Chuck blade (bone-in)—.- 

Chuck arm (bone-in)....... 

41 

27 

27 

38 

26 

26 

34 

23 

23 

28 

21 

21 

24 

17 

17 

Flank . 

36 

36 

36 

36 

32 

Roasts: 

Rib standing (chine bone-in, 10-inch cut)....__ 

30 

28 

26 

23 

19 

Rib standing (chine bone-in, 7-inch cut)___.... 

33 

31 

28 

24 

20 

Round (Ip -- ____ 

41 

38 

34 

28 

24 

Rump t bone-in) ____ 

25 

24 

21 

17 

13 

Rump (boneless) ..—__ 

41 

38 

34 

28 

24 

ChucV bl«d« pot roast ir , TT „ t - _ __ _ 

27 

26 

23 

21 

17 

Chuck arm pot roast..... 

27 

26 

23 

21 

17 

Chuck or shoulder (boneless)... 

36 

33 

81 

27 

23 

English cut ...... ..................._.............. 

27 

26 

23 

21 

17 

1. Stews and other cuts: 

Short **ihs _.................. 

19 

19 

17 

17 

13 

Plato (bone-in) (fresh or cured)_............ 

19 

19 

17 

17 

13 

Plato (boneless) (fresh or cured). 

Brisket (bone-in) (fresh or cured).. 

23 

24 

23 

24 

21 

20 

21 

20 

17 

16 

Brisket (boneless) (fresh or cured) (deckle on)_ 

31 

31 

2ft 

26 

22 

Brisket (boneless) (cured) (deckle off). 

36 

36 

31 

31 


Flank meat .......___......._............. 

25 

26 

25 

25 

21 

Neck (bone-in) ... 

24 

24 

20 

20 

16 

Neck (boneless).... 

29 

27 

25 

22 

18 

Reel of round (boneless)..............._........ 

Rhltnk (hnpA.in) (hind and fnreO _ 

29 

17 

27 

17 

24 

17 

20 

17 

16 

13 

Shank (boneless) (hind and fore)_ .................. 

24 

24 

23 

23 

19 

Soup bone. 

Suet ___...... 

3 

5 

3 

5 

3 

6 

3 

5 

• 3 

5 

r Ground beef __ ___ 

25 

26 

25 

25 

25 

Retail prices of wholesale cuts: 

Round beef—whole_... .............. 

24 

23 

20 

17 

13 

Sirloin beef—whole_... ...... 

30 

28 

23 

IB 

15 

Short loin beef—whole__." ... 

36 

33 

28 

24 

20 

Flank beef—whole . _ 

14 

14 

14 

14 

10 

Rib beef—whole.................___ 

26 

25 

23 

20 

16 

Regular chuck—whole........___...._ 

22 

20 

19 

16 

12 

Short plate—whole.......... ......_....__ 

16 

15 

14 

14 

10 

Brisket—whole. 

Shank-whole. 

17 

14 

17 

14 

15 

13 

15 

13 

11 

9 


* 


Veal' 


VI. Steaks and chops: 

Loin chops... 

Rib chops. 

Shoulder chops (arm and blade).. 

Round steak (cutlets).. 

Sirloin steaks or chops. 

VII. Roasts: 

Rump and sirloin (bone-in)- 

Rump and sirloin (boneless)- 

Leg. 

Leg—rump-off. 

Leg—shank-half. 

Leg—rump-half—. 

Blade and arm. 

Round. 

Shoulder (bone-in) (square cut).. 
Shoulder (boneless) (square cut).. 

Boneless veal leg or round. 

Boneless veal sirloin strip.... 

Veal tenderloin. 

Boneless veal regular rib roll. 

Boneless veal shoulder clod....... 

Boned, rolled and tied veal roll— 



Grades 

AA or 
choioe 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 


Cents per 

Cents per 

Cents per 

Cents per 

Cents per 


pound 

pound 

pound 

pound 

pound 


42 

38 

34 

29 

26 


37 

36 

33 

30 

23 


27 

26 

22 

19 

17 


43 

40 

36 

31 

28 


35 

33 

29 

26 

23 


32 

30 

26 

23 

20 

* 

46 

38 

38 

33 

29 


32 

30 

26 

23 

20 


32 

30 

26 

23 

20 


32 

30 

26 

23 

20 


32 

30 

26 

23 

20 


42 

38 

34 

29 

26 


37 

36 

33 

30 

23 


27 

26 

22 

19 

17 


43 

40 

36 

31 

28 


26 

25 

23 

21 

16 


34 

33 

30 

27 

21 






28 






28 






28 






28 






27 





......_ 

26 
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5545 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and frozen — 

Zone 6 —Continued 

[For Ktoroa in Group 3B and 4B ns provided in Amendment 12 to Maximum Price Regulation 
No. 305, effective October 28, 1943] 


Grades 


Veal—Continued 

AA or 
choice 

A or good 

B or com¬ 
mercial 

Cor 

utility 

D or cull 

VIII. Btews and other cuts: 

Breast (bone-in)__... .. .. 

Centi per 
pound 

19 

Cents per 
pound 

18 

Cents per 
pound 

17 

Cents per 
pound 

16 

Cents per 
pound 

13 

Breast (boneless).... 

27 

26 

22 

19 

17 

Flank meat.......... 

27 

26 

22 

19 

17 

Neck (bone-in)_..____.. 

19 

18 

17 

15 

13 

Neck (boneless)..... 

27 

26 

22 

19 

17 

Shank (bone-in) (hind and fore)...__ 

10 

18 

17 

15 

13 

Shank and heel meat (boneless) (hind and fore).......... 

27 

26 

22 

19 

17 

Ground veal and patties... 

29 

29 

2 ft 

29 

2 ft 

Neck bones_.................... ............ .......... 


7 

IX. Kidneys... 

28 

.28* 

.28 

.28* 

28 

X. Retail prices ©f wholesale cuts: 

Hindquarters___.......................... 

26 

24 

21 

18 

16 

Forequarters......... 

21 

20 

IS 

16 

14 





Grades 


Lamb and mutton 


XI. Steaks and chops: 

Loin chops.... 

Rib chops... 

Leg or sirloin chons... 

Shoulder chops blade or arm cbops. 

XII. Roasts: 

Leg (whole, half of short cut)_. 

Sirloin roast (bone*in). 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle or triangle (boneless).. 
Chuck or shoulder (square cut) 

(bone-in)... 

Chuck or shoulder (cross cut) 

(bone-in).. 

Loin-.. 


Boneless lamb shoulder roll. 

XIII. Stews and other cuts: 

Breast and flank.. 

Neck (bone-in)... 

Neck (boneless). 

Shank (bone-in). 

Patties (ground meat)—. 

Neckboncs. 

XIV. Kidneys. . . 

XV. Retail prices of wholesale cuts: 

Hotel rack. 

Yoke... 


Lamb 

Mutton 

AA or 
choice 

A or 
good 

B or 

commer¬ 

cial 

C or util¬ 
ity 

Sot 

prime 
choice, 
and good 

M or 
commer¬ 
cial 

R or 
utility 
and culls 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

57 

53 

48 

42 

SO 

27 

25 

44 

41 

38 

33 

19 

16 

14 

44 

41 

38 

33 

19 

16 

14 

38 

37 

34 

31 

17 

14 

13 

38 

37 

33 

29 

20 

18 

17 

44 

41 

3S 

35 

19 

16 

14 

95 

25 

24 

22 

12 

11 

9 

38 

38 

37 

34 

17 

15 

13 

24 

33 

33 

31 

15 

14 

12 

27 

26 

26 

24 

13 

11 

K> 

57 

63 

48 

42 

30 

27 

25 

44 

41 

38 

35 

19 

10 

14 




34 




19 

18 

16 

* 15 

9 

8 

7 

19 

18 

16 

15 

9 

8 

7 

30 

30 

30 

30 

17 

17 

17 

19 

18 

16 

15 

9 

8 

7 

30 

30 

80 

30 

17 

17 

17 




6 



6 

26 

26 

26 

26 

14 

14 

14 

32 

31 

29 

26 

18 

17 

15 

33 

30 

24 

20 

15 

14 

12 

36 

33 

28 

24 

16 

14 

13 

20 

20 

19 

18 

10 

9 

8 


Notes—These Ceiling Prices Apply in Q?oup3B 
and Group 4B Stores Selling These Meats ax 
Retail Located in Zone 6 

Zone 6 includes the following area: 


Michigan, the following counties of Michigan: 
Alger, Delta, Schoolcraft, Luoe, Mackinac, Chip¬ 
pewa, and Berrien. 

Indiana, all counties except Lake, Newton,’ 
Benton, and Warren. 

Illinois, all that portion of Illinois east and south 
of and including the Counties of Edgar, Clark, 
Cumberland, Jasper, Clay, Marion, CUnton, 
Washington, and Randolph. 

Missouri, the following, counties of Missouri: 
Saint Genevieve, Perry, Bolinger, Cape Girardeau 
Stoddard, Scott, New Madrid, Mississippi, 
Dunklin, and Pemiscot. 

Kentucky, all that portion < 
and north of and including 
Henry, Shelby, Anderson, Washington, Marion, 
Larue. Hardin, Grayson, Ohio, Muhlenberg, and 
Todd. 

Tennessee, the following Counties of Tennessee: 
I.*kc, Obion, Weakley, Henry, Stewart, Dyer, 
Montgomery, Gibson, Crockett, Carroll, Benton, 
and Houston. 

Arkansas, all counties. 

Louisiana, all that portion of Louisiana west of 
the Mississippi River from the northeast point of 
East Carroll Parish to the northeast point of the 
Pointe Coupee Parish and west of and including 
the Parishes of Avoyelles, 8alnt Landry, Saint 
Martin, and Iberia. 


of Kentucky west 
Hng the Counties of Carrol, 


Above prices are subject to the conditions contained 
in Notes 1 to 3. Inclusive. 


Note l. Ground meat. (a) The retailer must not 
sell any ground meat unless it is ground beef, ground 
veal or ground iamb as defined in 8ection 20 of the beef, 
veal, lamb and mutton retail regulation, and he must 
not sell such ground meat at prices higher than those 
listed above. 

(b) If a customer buys any retail cut of meat and 
wants it ground, the retailer may grind that cut of meat 
for the customer, only if the grinding is done in a manner 
so that the customer can observe it. No addition may 
be charged the customer for the grinding. 

(c) The retailer shall not have in his store or cooler 
any ground meat except ground beef, ground veal or 
ground lamb, or meat which lias been bought by a 
customer and ground at the customer’s request and 
which is wrapped and marked with that customer's 
name. 

Note 2. Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat 
for the customer, only if the. cubing is done in a manner 
so that the customer can observe it and no addition is 
charged the customer for the cubing. 

Not* 3. Yearling lamb. The ceiling prices for year¬ 
ling lamb cuts of the different grades are lower than the 
above ceiling prices for lamb. The retailer must not 
sell retail yearling lamb cuts of choice grade at a higher 
price than the ceiling price for the corresponding retail 
lamb cut of good grade; he must not sell retail yearling 
lamb cuts of good grade at a higher price than the celling 
prioe for the corresponding retail lamb cut of commerc ial 
grade; and he must not sell retail yearling lamb cut? of 
commercial, utility and cull grades at a higher price than 
the. ceiling price for the corresponding retail lamb cut of 
utility grade. 


[Subparagraph (1) added by Am. 12, 8 Fit. 14738, effective 10-28-43.] 
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(m) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 7. 

IFor stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 365, effective June 21, 1043) 


Beef 


Grades 


I. Steaks: 

L Porterhouse. 

2. —»»»«»»»»»»»»«»»»«» ■ ■ 

3. Club.-.. 

4. Rib—10-inch cut.-. 

6. Rib—7* inch cut..............................— 

6. Sirloin.-.. 

7. Pin bone..... 

8. Sirloin (boneless)... 

9. Round (bone-in) (full cut).. 

10. Round (boneless) (top and bottom).. 

11. Round tip.-.. 

12. Chuck blade (bone-in). 

13. Chuck arm (bone-in).. 

14. Flank. 

II. Roasts: 

1. Rib standing (chine bone-in, 10-inch).. 

2. Rib standing (chine bone-in, 7-inch). 

3. Round tip.—... 

4. Rump (bone-in).. 

6. Kuron (boneless).... 

6. Chuck blade pot roast... 

7. Chuck arm pot roast. 

8. Chuck or shoulder (boneless). 

9. English cut. 

III. Stews and other cuts: 

1. Short ribs. 

2. Pinto (bone-in) fresh and cured. 

3. Plate (boneless) fresh and cured..— 

4. Brisket (bonc-in) fresh and cured. 

6. Brisket (boneless) fresh and cured (deckle on).. 

6. Brisket (boneless) (cured) (decklo off). 

7. Flank meat.... 

8. Neck (bone-In).. 

9. Neck (boneless).- 

10. Heel of round (boneless).. 

11. Shank (bone-in) (hind and fore)... 

12. Shank (boneless) (bind and fore).. 

13. Sonp bone.-. 

14. Suet. 

IV. Ground beef.... 

V. Retail prices of wholesale cuts: 

1. Round beef—whole. 

2. Sirloin beef—whole. 

3. Short loin beef—whole_ r . 

4. Flank beef—whole.... 

8. Rib beef—whole. 

6. Regular chuck—whole. 

7. Short plate—wholo„. 

8. Brisket—whole. 

9. Shank—whole...... 


AA or 

choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cutters 
and 
can 
nors 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

pound 

Ml H i 

found 

pound 

pound 

64 

51 

43 

37 

33 

64 

61 

43 

37 

33 

64 

61 

43 

37 

33 

34 

33 

30 

26 

22 

38 

36 

33 

28 

24 

45 

43 

35 

30 

26 

46 

43 

36 

30 

28 

66 

53 

43 

37 

33 

44 

42 

36 

31 

27 

4f> 

43 

38 

32 

28 

40 

43 

38 

32 

28 

31 

29 

27 

24 

20 

31 

29 

27 

24 

20 

39 

39 

39 

39 

36 

34 

33 

SO 

26 

22 

38 

36 

33 

28 

24 

46 

43 

38 

32 

28 

29 

27 

24 

20 

16 

46 

43 

38 

32 

28 

31 

29 

27 

24 

20 

31 

29 

27 

24 

20 

40 

37 

35 

31 

27 

31 

29 

27 

24 

20 

21 

21 

20 

20 

16 

21 

21 

20 

20 

16 

26 

26 

24 

24 

20 

26 

26 

23 

23 

19 

34 

34 

29 

29 

25 

39 

39 

34 

34 


28 

28 

28 

28 

24 

26 

26 

23 

23 

19 

33 

31 

29 

26 

21 

33 

. 31 

27 

23 

19 

20 

20 

19 

19 

15 

27 

27 

27 

27 

23 

3 

3 

3 

3 

3 

5 

5 

6 

6 

5 

28 

28 

28 

28 

2S 

26 

26 

22 

18 

14 

31 

30 

24 

21 

17 

38 

35 

30 

25 

21 

15 

18 

15 

15 

11 

28 

27 

25 

21 

17 

23 

22 

20 

18 

14 

17 

17 

15 

15 

11 

19 

19 

16 

16 

12 

14 

14 

14 

14 

10 


Veal 


VI. Steaks and chops: 

1. Loin chops. 

2. Rib chops. 

3. Shoulder chops (arm and blade). 

4. Round steak (cutlets). 

5. Sirloin steaks or chops. 

VII. Roasts: 

1. Rump and sirloin (bone-in). 

2. Rump and sirloin (boneless). 

3. Leg.. 


4. Leg—rump-off.... 
6. Leg-shank-half.. 

6. Leg—rump-half. 

7. Loin... 



9. Blade and arm. 

10. Round.............. 

11 . Shoulder (bone-in) (square cut). 

12. Shoulder (boneless) (square cut) 

13. Boneless veal leg or round. 

14. Boneless veal sirloin or strip- 

15. Veal tenderloin. 

16. Boneless veal regular rib roll_ 

17. Boneless veal shoulder clod. 

18. Boned, rolled and tied veal roll., 


Grades 


AA or 
choice 


Cents 

Vtt 

pound 

47 
41 
30 

48 
38 

36 

61 

36 

36 


A or 
good 


Cents 

per 

pound 

48 

40 

29 

45 


B or 
com¬ 
mer¬ 
cial 


Cents 

per 

pound 

38 

37 
26 
40 

32 

29 

42 

29 

29 

29 

29 

38 
37 

25 
40 

26 

33 


C or 
utility 


Cents 

per 

pound 

33 

33 

22 

35 

29 

20 

37 

26 

26 

26 

28 

33 

33 

22 

36 
24 

30 


D or 
cull 


Cents 
per 
pound 
29 
26 
20 
9 31 
20 


33 

88 

23 

23 

23 

29 
26 
20 
31 
19 

24 
31 
31 
31 
31 

30 
29 
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(m) Retail ceiling prices —Continued. 

(For stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 366, effective June 21,1943] 





Grades 



Veal—Continued 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

O or 

utility 

D or 
cull 

VIII. Stews and othyr cuts: 

1. Breast (bone-1 n). 

2. Breast (boneless). 

3. Flank meat. 

4. Neck (bone-fn)._..... 

6 . Neck (boneless). 

6. Shank (bone-in) (hind and fore). 

7. Shank and heel meat (boneless) (bind and fore). 

8. Ground veal and patties. 

9. Neck bones __ 

Cents 

pound 

21 

30 

30 

21 

30 

21 

30 

31 

Cents 

P". 

pound 

21 

29 

29 

21 

l 

29 

31 

Cents 

per 

pound 

19 

25 

26 
19 
25 
19 
25 
31 

Cents 

per 

pound 

18 

22 

22 

18 

22 

18 

22 

31 

Cents 

per 

jmind 

14 

20 

20 

14 

20 

14 

20 

31 

8 

IX Kidneys __ _ 

31 

31 

31 

31 

31 

X. Retail prices of wholesale cuts: 

1. Hindquarters. 

28 

26 

28 

20 

18 

2. Forequarters... 

22 

22 

20 

18 

15 


Lamb and mutton 


Grades 


Lamb 


Mutton 


A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

8 or 
prime, 
choice 
and 
good 

M or 
com¬ 
mer¬ 
cial 

R or 
utility 
and 
culls 

Cents 

Cents 

Cents 

Cents 

Cent* 

Cents 

Cents 

per 

per 

per 

per 

per 

per 

per 

pound 

mhm 

pound 

pound 

pound 

pound 

pound 

62 

59 

53 

47 

33 

31 

28 

49 

46 

43 

39 

22 

19 

16 

49 

4ft 

43 

39 

4 

19 

16 

42 

40 

37 

34 

19 

17 

14 

42 

40 

36 

32 

23 

21 

19 

49 

4fl 

43 

39 

22 

19 

16 

28 

27 

27 

25 

14 

12 

n 

43 

42 

41 

38 

2b 

17 

15 

37 

37 

36 

34 

18 

16 

14 

30 

29 

26 

27 

14 

13 

11 

62 

69 

63 

47 

33 

31 

28 

49 

46 

43 

39 

22 

10 

re 




37 




. ¥ 22 

20 

19 

17 

10 

9 

8 

22 

20 

19 

17 

10 

9 

8 

34 

34 

34 

34 

20 

20 

20 

22 

20 

19 

17 

10 

9 

8 

34 

34 

34 

34 

20 

20 

20 




7 



7 

29 

29 

29 

29 

16 

16 

16 

34 

33 

31 

28 

20 

18 

17 

34 

31 

26 

22 

16 

15 

13 

38 

35 

30 

25 

18 

16 

13 

22 

22 

21 

20 

11 

9 

8 


XII. 


XI. Steaks and chops: 

1. Loin chops. 

2. Rib chops... 

3. Leg or sirloin chops...... 

4. Shoulder chops, blade or arm chops.. 

. Roasts: 

1. Leg (whole, half or short cut).. 

2. Sirloin roast (bone-in).. 

3. Yoke rattle or triangle (bone-in).. 

4. Yoke rattle or triangle (boneless).. 

6. Chuck or shoulder (square cut) (bone-in). 

6. Chuck or shoulder (crosscut) (bone-in)_ 

7. Loin.. 

8. Rib.. 

9. Boneless lamb shoulder roll.. 

XIII. Stews and other cuts: 

1. Breast and flank. 

2. Neck (bone-in). 

3. Neck (boneless). 

4. Shank (bone-in)... 

5. Patties (ground meat). 

6. Neckbones.-. 

XIV. Kidneys . 

XV. Retail prices of w holesale cuts: 

1. Leg. 

Z Loin. 

3. Hotel rack. 

4. Yoke. 


These ceiling prices apply In all Group 1 
and Group 2 stores selling these meats at re¬ 
tail located In Zone 7. 

Zone 7 includes the following area: 

Michigan, the lower peninsula of Michigan 
except Berrien County, but including the 
Islands of Michigan lying In Lake Michigan 
and Lake Huron. 

Ohio, all counties. 

New York, the following counties of New 
York: Niagara, Erie, Chautauqua, and Cat¬ 
taraugus. 


Pennsylvania, all that portion of Penn¬ 
sylvania west of and including the counties 
of Warren, Forest, Clarion, Armstrong, West¬ 
moreland, and Fayette. 

West Virginia, all that portion of West 
Virginia west of ard Including the counties 
of Hancock, Brooke, Ohio, Marshall, Wetzel, 
Doddridge, Gilmer, Calhoun, Roane, Kana¬ 
wha, Boone, Logan, and Mingo. 

Kentucky, all that portion of Kentucky east 
of and Including the counties of Boone, Gal¬ 


latin, Owen. Franklin, Woodford. Mercer, 
Boyle, Casey, Taylor, Green, Hart, Edmonson, 
Butler, and Logan. 

Tennessee, all that portion of Tennessee 
west of and Including the counties of Camp¬ 
bell, Scott, Fentress, Overton, Putnam. 
White, Warren, Grundy, and Marion; but ex¬ 
cluding the counties of Lake, Obion, Weakley, 
Henry, Stewart, Montgomery, Dyer, Gibson, 
Crockett, Carroll, Benton, and Houston. 

Alabama, all that portion of Alabama north 
and west of and Including the counties of 
Jackson, Madison, Morgan, Cullman, Walker, 
Fayette, and Lamar. 

Mississippi, all that portion of Mississippi 
north of and including the counties of 
Lowndes, Oktibbeha, Choctaw, Attala, Madi¬ 
son, Yazoo, and Issaquena. 

The above prices are subject to the con¬ 
ditions contained In notes 1 to 3, Inclusive. 

Note 1. Ground meat . (a) The retailer 

must not sell any ground meat unless It Is 
ground beef, ground veal or ground lamb as 
defined In section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding Is done In a manner so 
that the customer can observe It. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
gTound at the customer's request and which 
Is wrapped and marked with that customer's 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
In advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer only If the cubing Is done 
In a manner so that the customer can ob¬ 
serve It and no addition Is charged the cus¬ 
tomer for the cubing. 

Note 3. Yearling lamb. The celling prices 
for yearling lamb cuts of the different grades 
are lower than the above celling prices for 
lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a higher 
price than the celling price for corresponding 
retail lamb cut of good grade: he must not 
sell retail yearling lamb cuts of good grade at 
a higher price than the celling price for the 
corresponding retail lamb cut of commercial 
grade; and, he must not sell retail yearling 
lamb cuts of commercial, utility and cull 
grades at a higher price than the celling price 
for the corresponding retail lamb cut of 
utility grade. 

[Paragraph (m) amended by Am. 1, 8 Fit. 
4922, effective 4-14-43; Am. 2, 8 F.R. 6214, 
effective 6-17-43; Am. 5, 8 F Ft. 7827, effec¬ 
tive 6-21-43; Am. 8, 8 Fit. 9366, effective 
7-12-43; Am. 11, 8 F.R. 12811, effective 
9-20-43; and Am. 13, 9 FR. 1157, effective 
2-3-44.] 
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a) Retail ceiling prices lor beef, veal, lamb and mutton — fresh, cured a 
en—Zone 7. 

(For stores in groups 3 and 4 as provided In Maximum Price Regulation No. 856, effective June 21,1943) 


Beef 


L6 ^Uhous.. 

2. T-bone..1. 

3. Club.. 

4. Rib-10-inch cut.'.. 

6. Rib-7-Inch cut.-. 

6. Sirloin. 

7. Pin bone-... 

8. Sirloin (boneless). 

9. Round (bone-in) (full cut). 

10. Round (boneless) (top and bottom)— 

11. Round tip. 

12. Chuck blade (bone-in)..... 

13. Chuck arm (bonc-ln). 

14. Flank. 

11. Roasts: 

1. Rib standing (chine bone-in, 10-Inch). 

2. Rib standing (chine bone-in, 7-Inch) _. 

3. Round tip. 

4. Rump (bone-in).. 

5. Rump (boneless). 

6. Chuck blade pot roast. 


Grades 


7. Chuck arm pot roast.. 

8. Chuck or shoulder (boneless). 

9. English cut. 

III. Stews and other cuts: 

1. Short ribs.. 


2. Plate (bone-in) fresh and cured- 

8. Plate (boneless) fresh and cured 


4 . Brisket (bonc-inj fresh and curtxk. 

5. Brisket (boneless) fresh and cured (deckle on). 


6. Brisket (boneless) (cured) (deckle off) 
7..Flank meat. 

8. Neck (bone-in). 

9. Neck (boneless)—. 

10. Heel of round (boneless). 

11. Shank (bone-in) (bind and fore). 

12. Shank (boneless) (hind and fore) 

13. Soup bone. 

14. Suet. 

IV. Ground beef.. 

V. Retail prices of wholesale cuts: 

1. Round beef—whole-. 

2. Sirloin beef—whole 


3. Short loin beef—whole.. 

4. Flank beef—whole. 

8. Rib beef—whole. 

H. Regular chuck—whole. 

7. Short plate—whole. 

8. Brisket—whole. 

9. Shank—whole—. 


Veal 


VI. Steaks and chops: 

1 . Loin chops.. 

2. Rib chops. .... 

3 . Shoulder chops (arm and blade)-. 

4. Round steak (cutlets) . . 1- 

6. Sirloin steaks or chops-. 

VD. Roasts: 

1. Rump and sirloin (bone-in)- 

2. Rump and sirloin (boneless)—.... 

3 .*. 

4. Leg—rump-on..— 


4. Leg—rump-off—.— 

6. Leg—shank-half.__ 

6. Leg—rump-half—... 

7. Loin. 


8. Rib.._ 

9. Blade and arm. 

10. Round...... 

11. Shoulder (bone-in) (square cut).. 

12. Shoulder (boneless) (square cut). 

13. Boneless veal leg or round.. 

14. Boneless veal sirloin or strip... 

15. Veal tenderloin. 

15. Boneless veal regular rib roll.... 

17. Boneless veal shoulder clod..... 

18. Boned, rolled and tied veal roll. 


AA or 
clfli& 

A or 
£o<Vd 

B or 
com¬ 
mer¬ 

C or 
utility 

D or 
cutters 
and 
can- 
ners 


cial 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

V * r . 


pound 

49 

pM ni 

41 

DH Hi 
35 

pound 

¥ 

52 

49 

41 

35 

*1 

52 

40 

41 

35 

h 

32 

30 

28 

24 

20 

34 

32 

30 

25 

21 

43 

41 

33 

28 

24 

43 

41 

33 

28 

24 

53 

51 

41 

35 

31 

* « 

39 

34 

29 

25 

43 

41 

36 

30 

26 

43 

41 

36 

30 

18 

20 

27 

25 

22 

29 

27 

25 

22 

18 

37 

87 

37 

37 

33 

32 

30 

28 

24 

JO 

34 

32 

30 

25 

21 

43 

41 

36 

30 

26 

27 

25 

22 

18 

14 

48 

41 

36 

30 

26 

29 

27 

25 

22 

18 

29 

27 

25 

22 

18 

37 

35 

32 

28 

24 

29 

27 

25 

22 

18 

20 

20 

18 

18 

14 

20 

20 

10 

19 

15 

25 

25 

23 

23 

19 

26 

25 


is 

18 

33 

33 

28 

28 

24 

38 

88 

33 

27 

33 


27 

27 

27 

23 

25 

25 

22 

22 

18 

31 

29 

26 

23 

19 

31 

29 

25 

21 

17 

19 

19 

18 

18 

14 

25 

25 

25 

25 

21 

3 

3 

3 

3 

3 

5 

5 

5 

6 

5 

27 

27 

27 

27 

27 

26 

24 

21 

18 

14 

in 

30 

24 

& 


37 

36 

30 

% 

21 

15 

15 

15 

15 

11 

28 

26 

24 

21 

17 

23 

22 

20 

18 

14 

16 

16 

15 

15 

U 

19 

19 

16 

16 

12 

14 

14 

14 

14 

10 

Grades 





B or 



AA or 

A or 

com¬ 

C or 

D or 
Cull 

choice 

good 

mer¬ 

cial 

utility 

Cents 

Cents 

Cents 

Cents 

Cents 

V <T 

pound 

pound 

per 

pound 

P' r . 
pound 

P”. 

pound 

44 

41 

36 

31 

27 

39 

as 

35 

31 

25 

20 

27 

24 

21 

19 

46 

43 

as 

33 

29 

37 

34 

81 

27 

25 

34 

31 

28 

24 

V 

48 

45 

40 

as 

31 

31 

31 


24 

g 

34 

31 

j- 

24 

22 

34 

31 

28' 

24 

22 

34 

81 

28 

24 

22 

44 

41 

36 

31 

27 

39 

38 

35 

31 

25 

29 

27 

24 

21 

19 

46 

43 

38 

33 

29 

28 

V 

26 

22 

18 

35 

34 

31 

28 

22 





30 





30 





30 





30 





20 





27 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(n) Retail ceiling prices —Continued. 

(For stores In Groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective June 21,19431 







Grades 


• 

Veal—Continued 



A A or 

A or 

B or 
com¬ 

C or 

D or 




choice 

good 

mer¬ 

cial 

utility 

cull 




Cents 

Cents 

Cents 

Cents 

Cents 




per 

per 

per 

per 

per 

VIII. Stews and other cuts: 



pound 

pound 

pound 

pound 

pound 

1. Breast (bone-in)... 



20 

20 

18 

17 

13 

2. Breast (boneless) _. ...... 



29 

27 

24 

21 

19 

3. Flank meat.......... 

29 

27 

24 

21 

19 

4. Neck (bone-in)..... 

20 

20 

18 

17 

13 

5. Neck (boneless)..... 

29 

27 

24 

21 

19 

f>. Shank (bone-in) /hind npd fore) .......... ..... ..... 

20 

20 

18 

17 

13 

Shank 6c heel meat (ixmelcss) (hind dr fore).._____ 

29 

27 

24 

21 

19 

H. Ground veal 6c [tatties....... 

30 

30 

30 

30 

30 




7 

TV Kfdnevs _ _ 

30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 



26 

23 

20 

18 

1. UlmlmmrterS- _ _ _ . _ 



27 


22 

21 

20 

18 

14 








Grades 


Lamb 

Mutton 

Lamb and mutton 

AA or 

A or 

B or 
com¬ 

Cor 

S or 
prime, 
choice 
and 
good 

M or 
com¬ 

R or 
utility 


choice 

good 

mer¬ 

utility 

mer¬ 

and 



cial 

cial 

culls 


Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

per 

per 

XI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

1. Loin chops..________ 

59 

56 

51 

45 

31 

29 

26 

2. Rib chojxs - ................ 

40 

44 

41 

37 

20 

18 

15 

3. Leg or sirloin chops.... 

46 

44 

41 

37 

20 

18 

15 

4 Shoulder chops, blade or arm chops... 

• 40 

38 

35 

32 

18 

15 

13 





XII. Roasts: 




31 

22 

20 

18 

1 Leg (whole, half or short cut)....__... 

40 

38 

34 

2 Sirloin roast (bone-in)..... 

46 

44 

41 

37 

20 

18 

15 

3 Yoke rattle or triangle (bone-in)....._... 

27 

26 

25 

23 

13 

11. 

10 

4 Yoke rattle or triangle (boneless). 

41 

39 

38 

36 

18 

16 

14 

5. Chuck or shoulder, (square cut) (bone-in)- 

35 

34 

34 

32 

10 

14 

13 

6 Cbuck or shoulder, (crosscut) (bone-in)..._ 

28 

27 

27 

25 

13 

12 

10 

7. Loin ____.... 

59 

56 

61 

45 

31 

29 

26 

8. Rib . 

46 

44 

41 

37 

20 

18 

15 

9 Boneless lnmh shoulder roll_ 




35 




XIII. Stews and other cuts: 


19 

18 

16 


8 


1. Breast and flank...;. 

20 

9 

7 

2, Neck (hone-ln) ... 

20 

19 

18 

16 

9 

8 

7 

3 Neck f boneless)___ 

31 

31 

31 

31 

18 

18 

18 

4 Shank (bone-in) ...... 

20 

19 

18 

15 

9 

8 

7 

5. Patties (ground meat)_...__ 

31 

31 

31 

31 

18 

18 

18 

fl. Neck bones......... 



6 



« 

XIV Kidneys . 

28 

28 

28 

28 

15 

15 

15 

XV. Retail prices of wholesale cuts: 

1 . Loe . 

34 

32 

30 

27 

19 

18 

16 

2. Loin . . 

34 

31 

20 

22 

16 

14 

12 

3. Hotel Rack . 

37 

35 

30 

25 

17 

15 

13 

4. Yoke ...... 

22 

21 

21 

19 

10 

9 

8 










These celling prices apply In all Group 3 
and Group 4 stores selling these meats at re¬ 
tail located in Zone 7. 

Zone 7 Includes the following area: 

Michigan, the lower peninsula of Michigan 
except Berrien County, but including the is¬ 
lands of Michigan lying in Lake Michigan and 
Lake Huron. 

Ohio, all counties. 

New York, the following counties of Now 


York: Niagara, Erie, Chautauqua, and Catta¬ 
raugus. 

Pennsylvania, all that portion of Penn¬ 
sylvania west of and including the counties 
of Warren, Forest, Clarion, Armstrong, West¬ 
moreland, and Fayette. 

West Virginia, all that portion of West Vir¬ 
ginia west of and including the counties of 
Hancock, Brooke, Ohio, Marshall, Wetzel. 
Doddridge, Gilmer, Calhoun. Roane. Kana¬ 
wha, Boone. Logan, and Mingo. 


Kentucky, all that portion of Kentucky 
east of and Including the counties of Boone. 
Gallatin. Owen. Franklin, Woodford. Mercer, 
Boyle, Casey, Taylor. Green, Hart, Edmonson, 
Butler, and Logan. 

Tennessee, all that portion of Tennessee 
west of and including the counties of Camp¬ 
bell, Scott, Fentress, Overton, Putnam, 
White. Warren, Grundy, and Marion; but 
excluding the counties of Lake, Obion. Weak¬ 
ley. Henry. Stewart. Montgomery, Dyer, Glb- 
eon, Crockett, Carroll, Benton, and Houston. 

Alabama, all that portion of Alabama 
north and west of and including the coun¬ 
ties of Jackson, Madison, Morgan, Cullman. 
Walker, Fayette, and Lamar. 

Mississippi, all that portion of Mississippi 
north of and including the counties of 
Lowndes. Oktibbeha. Choctaw, Attala, Madi¬ 
son. Yazoo, and Issaquena. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb' 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner so 
that the customer can observe it. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and^hich 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in 
a manner so that the customer can observe 
it and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of 
good grade at a higher price than the ceil¬ 
ing price for the corresponding retail lamb 
cut of commercial grade; and, he must not 
sell retail yearling lamb cuts of commercial, 
utility and cull grades at a higher price than 
the ceiling price for the corresponding retail 
lamb cut of utility grade. 

(Above portion of paragraph (n) amended 

by Am. 1. 8 F It. 4922, effective 4-14-43; 

Am. 2, 8 PR. 6214, effective 6-17-43: Am. 5, 

8 F.R. 7827. effective 6-21-43; Am. 8, 8 F.R. 

9368, effective 7-13-43; and Am. 11, 8 F.R. 

12811, effective 9-20-43.) 

































































FEDERAL REGISTER, Thursday , May 25, 1944 


(1 )-Retail ceiling prices for 'beef , veal, lamb and mutton—fresh, cured and 

frozen—Zone 6 

I For stores in Grout* 3B and 4B as provided In Amendment 12 to Maximum Price Regulation No. 355, effective 

October 28,1943) 


Beef 

AA or 
Choice 

A or 
good 

B or 
commer¬ 
cial 

C or 
utility 

D or cut¬ 
ters and 
canners 

I. Steaks: 

Porterhouse...-______ 

Cents per 
tmni 

60 

Cents per 
pound 

47 

Cents per 
pound 

Cents per 
pound 

34 

Cents per 
pound 

30 

T-bone____............. 

60 

47 

39 

34 

30 

Club . 

60 

47 

39 

34 

30 

Rib—10-inch cut.... 

31 

29 

27 

23 

19 

Rib-7-lnch cut. 

33 

31 

29 

24 

20 

Sirloin ...... 

41 

39 

32 

27 

23 

Pin bone.-.-.-. 

41 

39 

32 

27 

23 

Sirloin (boneless). 

Round fhnne-in) (full cut)__________ 

61 

40 

49 

38 

3 

34 

28 

SO 

24 

Round (boneless) (top and bottom). 

41 

39 

35 

29 

25 

Round tip ............... 

41 

39 

35 

29 

25 

Chuck blade (bone-in)... 

28 

26 

24 

2) 

17 

Chuck arm (bone-in)... 

8 

2*: 

24 

21 

17 

Flank . ..1.1... 

86 

y. 

36 

36 

82 

n. Roasts: 

Rib standing (chine bone-in, 10-inch cut).... 

31 

29 

27 

23 

19 

Rib standing (chine bone-in, 7-inch cut)..._........... 

. 33 

81 

29 

24 

§ 

Round tip ........ 

41 

39 

35 

29 

25 

Rnmp (hnne-in) _ _ __ . _ _ 

26 

24 

21 

17 

13 

Rump (boneless)________ 

41 

39 

35 

29 

P 

Chuck blade pot roast... 

28 

26 

24 

21 

17 

Chuck arm pot roast ...... 

28 

26 

24 

21 

17 

Chuck or shoulder (boneless)............................ 

36 

34 

31 

27 

23 

English cut.... 

2S 

26 

24 

21 

17 

111. Stews and other cuts: 

Short ribs .-__ 

19 

19 

17 

17 

V 

Plate (bone-ln) (fresh or cured).....,..._...._ 

19 

19 

18 

18 

14 

Plate (boneless) (fresh or cured)_.........._ 

24 

24 

5 a 

22 

13 

Brisket (hone-in) (fresh or cured) __ 

24 

24 

21 

21 

17 

Brisket (boneless) (fresh or cured) (deckle on)..___ 

32 

32 

27 

27 

23 

Brisket (boneless) (cured) (deckle off) 

37 

37 

32 

32 


Flank meat _ _ 

26 

26 

26 

26 

22 

Neck (bone-in)_............._... 

24 

24 

21 

21 

17 

Neck (boneless) _ ______ 

30 

28 

26 

22 

If 

Heel of round (boneless)__...._ 

30 

28 

24 

20 

16 

Shank (bone-in) (bind and fore). 

18 

18 

17 

17 

w 

Shank (boneless) (hind and fore)...___ 

24 

24 

24 

24 

20 

Soup bone_.............. 

3 

3 

3 

8 

3 

Ruef. ___ _ __.... 

6 

6 

5 

5 

6 

IV Ground beef __.......__ 

26 

26 

2U 

26 

26 

V. Retail prices of wholesale cuts: 

Rniinri heof—whole . _ _ __ 

25 

23 

20 

17 

13 

Sirloin beef—whole _____........ 

30 

29 

23 

19 

15 

Short loin beef—whole ..._-.... 

36 

34 

29 

24 

20 

Flank beef—whole _ 

14 

14 

14 

14 

10 

Rih beef—whole _ _...... 

27 

25 

23 

20 

16 

Regular chuck—whole. ......_.............._..... 

22 

21 

19 

17 

13 

Short plate—whole.....-. 

15 

15 

14 

14 

10 

Brisket—whole .. ___,_.... 

18 

13 

*15 

15 

11 

Shank—whole. _____!_...._ 

14 

14 

14 

14 

10 








Grades 

Veal 

AA or 
choice 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VI. Steaks and chops: 

Cents per 
pound 
42 

Cents per 
pound 
39 

Cents per 
pound 
35 

Cents per 
pound 
30 

Cents per 
pound 

26 


Grades 


Shoulder chops (arm and blade). 

Round steak (cutlets). 

Sirloin steaks or chops...—- 

VII. Roasts: 

Rump and sirloin (bone-in)--- 

Rump and sirloin (boneless) ... 

Leg.../.. 

Leg—rump-off.. 

Leg—shank-half. 

Leg—rump-half.-. 

Loin.;. 

Bib. 

Blade and arm...-. 

Round.-. 

Shoulder (bone-ln) (square cut)—. 

Shoulder (boneless) (sqnarecut). 

Boneless veal leg or round. 

Boneless veal sirloin strip. 

Veal tenderloin... 

Boneless veal regular rib roll.. 

Boneless veal shoulder Clod. 

Boned, rolled and tied veal roll. 


.... 


38 


44 

27 

84 

IIvKl 


& 

37 

4l 




..i.K. 


23 

34 

23 
23 
23 
23 

ao 

30 
20 
32 
21 
27 
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5551 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 7—Continued 

[For stores In Group 3B and 4B as provided In Amendment 12 to Maximum Price Regulation 
No. 355. effective October 28, 1943] 


Grades 


Veal—Continued 

AA or 

choice 

A or good 

B or com¬ 
mercial 

Cor 

utility 

D or cull 

VIII. Stews and other cuts: 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

Breast fbone-in). 

Breast (boneless). 

19 

19 

17 

16 

13 

28 

26 

23 

20 

18 

Flank meat. 

28 

26 

23 

20 

18 

Neck (bone-in). 

19 

19 

17 

16 

13 

Neck (boneless). 

28 

26 

23 

20 

18 

Shank (bone-in) (hind and fore). 

19 

19 

17 

16 

13 

Shank and heel meat (bonoloss) (hind and fore). 

28 

26 

23 

20 

.18 

Ground veal and patties. 

Neck bones. 

29 

29 

29 

29 

29 

7 

IX. Kidneys.... 

X. Retail prices of wholesale cuts: 

29 

29 

29 

2V 

29 

Hindquarters.. 

20 

25 

22 

19 

17 

Forequarters. 

21 

20 

19 

17 

14 


Grades 


Lamb and mutton 

Lamb 

Mutton 

AA or 

choice 

A or 

good 

B or 
commer¬ 
cial 

C or util¬ 
ity 

8 or 
prime, 
choice 
aud good 

M or 
commer¬ 
cial 

R or 
utility 
and culls 

XI. Steaks and chops: 

Loin chops. 

Rib chops. 

Leg or sirloin chops. 

Shoulder chops, blade or arm chops. 

XII. Roasts: 

Leg (whole, half, or short cut). 

Sirloin roast (bone-in).... 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle or triangle (boneless).. 
Chuck or shoulder (square cut) 

(bone-in)—. 

Chuck or shoulder (cross cut) 

(bonc*in). 

Loin. 

Rib. 

Boneless lamb shoulder roll. 

Cents per 
pound 

57 

44 

44 

38 

38 
44 

26 

39 

34 

27 

57 

44 

Cents per 
pound 

54 

42 

42 

37 

37 
42 

25 

38 

83 

26 

54 

42 

Cents per 
pound 

49 

39 

39 

34 

33 

39 

24 

37 

33 

26 

49 

39 

Cents per 
pound 

43 

36 

36 

81 

30 
36 
22 

35 

31 

24 

43 

36 

34 

Cents per 
pound 

30 

19 

19 

17 

21 

19 

13 

17 

16 

13 

80 

19 

Cents per 
pound 

28 

17 

17 

14 

10 

17 

11 

15 

14 

12 

28 

17 

Cents per 
pound 

25 

14 

14 

13 

17 

14 
10 
14 

13 

10 

25 

14 

XIII. Stews and other cuts: 








Breast and flank. 

19 

18 

17 

15 

9 

8 

7 

Neck (bone-in). 

19 

18 

17 

15 

9 

8 

7 

Neck (boneless). 

30 

30 

30 

30 

17 

17 

17 

Shank (bone-in).... 

19 

18 

17 

14 

9 

U 

7 

Patties (ground meat). 

30 

30 

30 

30 

17 

17 

17 

Nock bones. 




6 




XIV. Kidneys. 

27 

27 

27 

27 

14 

14 

14 

XV. Retail prices of wholesale cuts: 








. 

33 

31 

29 

26 

18 

17 

15 

Loin.... 

33 

30 

25 

21 

15 

14 

12 

Hotel rack. 

36 

34 

29 

24 

16 

14 

13 

Yoke. 

21 

20 

20 

18 

10 

9 

8 


Notes—These Ceiling Prices Arri.T in Oroup 3b 
and Group 4b Stores Selling These Meats at 
Retail Located in Zone 7 

Zone 7 includes the following area: 

Michigan, the Lower Peninsula of Michigan ex¬ 
cept Berrien County, but including the islands of 
Michigan lying in Lake Michigan and Lake Huron. 

Ohio, all counties. 

New York, the following count ies of New York: 
Niagara, Erie, Chautauqua, and Cattaraugus. 

Pennsylvania, all that portion of Pennsylvania 
west of and including tne counties of Warren, 
Forest, Clarion, Armstrong, Westmoreland, and 
Fayette. 

West Virginia, all that portion of West Virginia 
west of and including the counties of Hancock, 
Brooke, Ohio, Marshall. Wetzel, Doddridge, Gil¬ 
mer, Calhoun, Roane, Kanawha, Boone, Logan, 
and Mingo. 

Kentucky, all that portion of Kentucky east of 
and including the counties of Boone, Gallatin, 
Owen, Franklin, Woodford, Mercer, Boyle, Casey. 
Taylor, Green, Hart, Edmonson, Butler, and 
Logan. 

Tennessee, all that portion of Tennessee west of 
and including the counties of Campbell, Scott, 
Fentress, Overton, Putnam, White, Warren, 
Grundy, and Marion; but excluding the counties 
of Lake, Obiou, Weakley, Henry, Stewart, Mont¬ 
gomery, Dyer, Gibson, Crockett, Carroll. Benton, 
und Houston. 

Alabama, all that portion of Alabama north and 
west of and including the counties of Jackson, 
Madison, Morgan, Cullmau, Walker, Fayette, 
and Lamar. 

Mississippi, all that portion of Mississippi north 
of and including the qouutics of Lowndes. Oktib¬ 
beha. Choctaw, Attala, Madison, Yazoo, and 
Issaquena. 


The above prices are subject to the conditions con¬ 
tained in Notes 1 to 3, inclusive. 

Note 1 . Ground meat, fa) The retailer must not sell 
any ground meat unless it is ground bocf, ground veal or 
ground lamb as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not sell 
such ground meat at prices higher than those listed above. 

(b) If a customer buys any retail cut of meat and wants 
It ground, the retailer may grind that cut of meat for the 
customer, only If the grinding Is done in a manner so that 
the customer can observe it. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not have In his storo or cooler any 
pound meat except ground beef, ground veal or ground 
lamb, or meat which has been bought by a customer and 
ground at the customer’s request and which is wrapped 
and marked with that customer’s name. 

Note 2. Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants It cubed, the retailer may cube that cut of meat for 
the customer, only If the cubing is doue in a manner so 
that the customer can observe it and no addition is 
charged the customer for the cubing. 

Note 3. Yearling lamb . The ceiling prices for year¬ 
ling lamb cuts of the different grades are lower than the 
above celling prices for lamb. The retailer must not sell 
any retail yearling lamb cuts of choice grade at a higher 
price than the ceiling price for the corresponding retail 
Iamb cut of good grade; he must not sell retail yearling 
lamb cuts of good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut of commercial 
grade; and. be must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price than 
the ceiling price for the corresponding retaii iamb cut of 
utility grade. 

[Subparagraph (1) added by Am. 12, 8 F R. 
14738, effective 10-28-43 ] 
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FEDERAL REGISTER, Thursday , May 25, 1944 


(o) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 8 North, 


[For stores In Groups 1 and 2 as provided In Maxi^nujy Price Regulation No. 855. effective June 21, 1943] 




Grades 

Beef 


A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

Cor ' 
utility 

D or 
cutters 
and 
can- 
ners 

I. Steaks: 

1 PnriArhr.ii'SA _ _ . ___... 

Cents 

per 

pound 

55 

Cents 

per 

pound 

61 

Cents 

per 

round 

44 

Cents 

per 

pound 

37 

Cents 

per 

pound 

33 


— 

55 

51 

44 

37 

33 

3 Club . 

65 

51 

44 

37 

33 

4 Rib—lO-inch cot. 

35 

33 

31 

27 

23 


38 

36 

33 

29 

25 


45 

44 

35 

30 

20 


45 

44 

35 

30 

26 


67 

54 

44 

37 

33 


46 

42 

37 

31 

27 


47 

44 

38 

32 

28 

ii Tl/uinH tin ~ _ _ _ __ 

47 

44 

38 

32 

2S 

12. Chuck blade (bone-in)...... 

13. Chuck arm (bono-in).. 

11 Vlflntr _... iJ'.. 


3JL 

31 

40 

30 

30 

40 

27 

27 

39 

24 

24 

39 

20 

20 

35 

11. Roasts: . .... 

L Rib standing (china hnnr-In f 10-lnoh out).. 

35 

33 

31 

27 

23 


38 

36 

33 

29 

25 


47 

44 

38 

32 

28 


29 

27 

24 

20 

10 


47 

44 

38 

32 

28 


31 

30 

27 

24 

20 


31 

30 

27 

24 

20 


40 

38 

35 

31 

27 


31 

30 

27 

24 

20 

111. Stews and other cuts: 

22 

22 

20 

20 

16 


22 

22 

20 

20 

16 

3 Plate (boneles*) (fre^h and nimdl ____........._ 

27 

27 

25 

25 

21 

a TlriclrM /Knnn.in^ (fresh cnrAfH_ __ 

27 

27 

23 

23 

19 

5*. Brisket (boneless) (fresh and cuml)(deckle off). 

r. Uriel'..? fhnrut1»c«i f Mncklo nffl 


35 

35 

30 

30 

26 


40 

40 

35 

35 


7. i Ituik meat.................................. M ... 

29 

29 

28 

28 

24 

8. Neck (bonc-in) ................__ _ -_ _ _ ... — 

27 

27 

23 

23 

19 

9. Neck (boneless) _ ......._.......... 

33 

31 

29 

20 

22 

10. Heel of round (boneless).........._.................._ _ 

33 

31 

27 

23 

19 

11 Shank (bone-in^ (hind and fore)..... .. 

# 

20 

20 

20 

10 

12 ! Shank (toneless) (hind and fore)...... _____............ 

27 

27 

27 

27 

23 

13. Soup bone.__ .........................._-_... 

3 

3 

3 

3 

3 

14. Suet._ _ 

5 

5 

5 

5 

5 

IV. 0 round beef. . .............. ...I.................................. 

29 

29 

29 

29 

29 

V. Retail prices of wholesale cuts: 

1 Pmincl hwf—w hr ill* _______ 

20 

25 

22 

19 

15 

9 Slrlnin hppf—whole ... 

32 

3b 

24 

21 

17 

3. Short loin beef—whole_........._-_...._......... 

38 

36 

30 

26 

22 

4 Plant brrf—who If* _____............ 

10 

10 

15 

15 

11 

5 , Rib beef—whole...... 

28 

2? 

25 

22 

18 

0. Regular chuck—whole ............._......____ 

24 

22 

20 

18 

14 

7. Short plate—whole......... 

17 

17 

10 

16 

12 

8. Brisket—whole. 

19 

19 

17 

17 

13 

9. Shftiilr—whole_^____............... ..... 

15 

15 

14 

14 

10 






-3 



Grades 

Veal 


AA $r 
choice 

A or 
godcl 

B or 
com¬ 
mer¬ 
cial 

Cor 

utility 

% 

D or 
cull 

VI. Steaks and chops: 

1. Loin chops..—.-.. 

Cents 

per 

pound 

47 

Cents 

pound 

44 

Cents 

per 

pound 

39 

Cents 

per 

pound 

33 

Cents 

per 

pound 

30 

9 1 ?i h chons . • • _*i_.................-.-.---.i 

41 

4b 

37 

34 

27 

* ChnnWar rhftiw ^orni find hl«( 01 . -.-. 

31 


26 

23 

20 

4 ! Round steak (cutlets).. 

K SlrlAin d/ialrc nr ffhotlR_ ‘ ^ 1 _ TrL ^ _ 

.—. 

§ 

I 

41 

33 

36 

29 

1 

VII. Roasts: 

1. Rump and sirloin (bonc*in)......--------__ 

35 

34 

3P 

20 

24 

2 Rump and sirloin (boneless) _ _...... 

51 

48 

s 

37 

34 


30 

34 

30 

25 

24 

I ^ “ piimp-oIT a • »••••« 

36 

34 

& 

% 

2 * 

1.4 

5. tog— shaplk-half, ~ ___ 

30 

34 

30 

3D 

26 

I^cp—pimp-half T _____._-. 1 ......-- 

36 

34 

26 

24 

7 T.n>n i __..J___ 

47 

4 i 

39 

33 

30 

8. Rib... 


*1 

49 

40 

37 

# 

4) 

34 

23 

36 

27 

30 

32 

10. Round_.............._ 


29 

a 

11 .QRiinIHni* ScmfftVA . Vi _ 


30 

» 

27 

24 

19 

12 ! Shoulder (boneless) (squfte cut)_...... 

88 

ft 

34 

31 

24 

13. Boneless veal leg or .. 



. ........ 

. ........ 

32 






32 

32 

32 












31 

»: BonidroiiaaoSi 






29 
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(o> Retail ceiling prices —Continued. 

[For stores in Groups 1 and 2 as provided In Maximum Price Regulation No. 355, effective June 21,1943) 





Grades 

Veal—Continued 



AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

O or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

1. Breast (bone-in). 

Cents 

per 

pound 

22 

Cents 

per 

pound 

21 

Cents 

P" 

pound 

20 

26 

26 

Cents 

per 

pound 

IS 

23 

23 

18 

23 

IS 

Cents 

P Zd 

15 

20 

20 

15 

20 

15 

2. Breast (boneless).. _ __ _ _ 

31 

29 

29 

21 

3. Flank meat_ _ ___ _ _ _ 


. 

31 

22 

4. Neck (bone-in). 

20 

5. Neck (boneless) . 

31 

20 

26* 

20 

H. Shank (t>one-in) (hind and fore). 

22 

21 

7. Shank and heel meat (boneless) (hind and fore)_:_ 

31 

29 

26 

28 

20 

8. Ground voal and nattios. 



32 

32 

32 

32 

32 

t). Neck bones. 

8 

IX. Kidneys. 

30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 

1. Hindquarters. 

28 

X 

24 

21 

19 

2. Forequarters. 

23 

22 

20 

19 

15 





Lamb 

Mutton 

Lamb and mutton 

Grade 
A A or 
choice 

Grade 
A or 
good 

Grade 
B or 
com¬ 
mer¬ 
cial 

Grade 
C or 
utility 

Grade 

S or 
prime, 
choice 
and 
good 

Grade 

Mor 

com¬ 

mer¬ 

cial 

Grade 

K or 
utility 
and 
culls 

t 

XI. Steaks and chops: 

1. Loin chops..... 

Cents 
l* r , 

pound 

A3 

Cents 

P< r . 
pound 

60 

Cents 

per 

pound 

54 

CYnfj 
P' r . 
pound 

48 

Cents 

per 

pound 

34 

Cents 

1* T . 

pound 

32 

Cents 

per A 

pound 

29 

2. Rib chops.. 

50 

47 

44 

40 

23 

23 

20 

17 

3. Leg or sirloin chops. 

50 

47 

44 

40 

20 

17 

4. Shoulder chops, blade or arm chops. 

43 

41 

38 

35 

20 

18 

15 

XII. Roasts: 

1. Leg (whole, half or short cut).^. 

43 

41 

37 

33 

24 

22 

20 

2. Sirloin roast (bone-in)... 

50 

47 

44 

40 

23 

20 

17 

3. Yoke, rattle or triaugie (boue-in). 

29 

28 

28 

26 

14 

13 

18 

17 

11 

4. Yoke, rattle or triangle (boneless).. 

44 

43 

41 

39 

35 

21 

16 

15 

5. Chuck or shoulder, square cut (bone-in). 

37 

37 

37 

18 

0. Chuck or shoulder, cross-cut (bone-in)_ 

30 

30 

29 

27 

15 

14 

12 

7. Loin. 

63 

60 

54 

48 

34 

32 

29 

8. Rib. 

50 

47 

44 

40 

23 

20 

17 

9. Boneless lamb shoulder roll....... 

38 

XIII. Stews and other cuts: 

1. Breast and flank. 

22 

21 

19 

18 

n 

10 

0 

2. Neck (bone-in)... 

22 

21 

19 

18 

11 

10 

9 

3. Neck (boneless). 

34 

34 

34 

34 

20 

20 

20 

4. Shank (hone-in)... 

22 

21 

19 

18 

11 

10 

9 

5. Patties (ground meat)... 

34 

34 

34 

34 

20 

20 

so 

6. Neck bones. 

8 

8 

XIV. Kidneys.. 

30 

30 

30 

30 

.17 

17 

17 

XV. Retail prices of wholesale cuts: 

1. Leg. 

35 

33 

31 

28 

20 

19 

18 

2. Loin. 

35 

32 

27 

23 

17 

15 

13 

3. Hotel rack........ 

38 

36 

31 

26 

18 

16 

14 

4. Yoke. 

23 

22 

22 

20 

11 

10 

9 




These celling prices apply in all Group 1 
and Group 2 stores selling these meats at 
retail located in Zone 8—North. 

Zona 8—North Includes the following 

area: 


New York, all that portion of New York 
west of and Including the counties of Os¬ 
wego, Oneida, Madison, Chenango, and 
Broome; but excluding the counties of Ni¬ 
agara, Erie, Cattaraugus, and Chautauqua. 


Pennsylvania, the following counties of 
Pennsylvania: McKean, Potter, Elk, Cameron, 
Clinton. Jefferson, Clearfield, Center. Indiana, 
Cambria, Blair, Huntingdon, Somerset, Bed¬ 
ford, and Pulton. 

Maryland, the following counties of Mary¬ 
land: Garrett and Allegany. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3, Inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb 
as defined in section 20 of the beef, veal, lamb 
and mutton retail regulations, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants It ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner 
so that the customer can observe it. No ad¬ 
dition may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his 
store or cooler any ground meat except 
ground beef, ground veal or ground lamb, 
or meat which has been bought by a cus¬ 
tomer and ground at the customer's re¬ 
quest and which is wrapped and marked 
with that customer’s name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe it 
and no addition is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The celling prices 
for yearling lamb cuts of the different grades 
are lower than the above celling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the celling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not Bell retail yearling lamb cuts of 
good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut 
of commercial grade; and, he must not sell 
retail yearling lamb cuts of commercial, util¬ 
ity and cull grades at a higher price than the 
celling price for the corresponding retail 
lamb cut of utility grade. 

[Paragraph (o) amended by Am. 1, 8 F.R. 

4922, effective 4-14-43; Am. 2. 8 F.R. 6214, 

effective 5-17-43; Am. 5. 8 PR. 7827. effec¬ 
tive 6-21-43; Am. 8. 8 FR. 9366. effective 

7-13-43; and Am. 11, 8 Fit. 12811, effective 

9-20-43. J 





































































FEDERAL REGISTER, Thursday, May 25, 1944 


(p) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 


frozen—Zone 8 North, 

[For stgres In Groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective Juno 21,1943) 


* - ~V "Ul -. . t. 4 ■ - -i-.-e:- U 

Grades 

Beef 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

Cor ' 
utility 

D or 
cutters 
and 
win¬ 
ners 

I. Steaks: 

1 . Porterhouse..—.—. 

Cent* 

per 

pound 

53 

53 

Cents 
per 
pound 

49 

49 

Cents 

per 

pound 

42 

42 

Cents 

pound 

35 

35 

Cents 

per 

jxmnd 

31 

31 

3. Club...-.t 

4. Rib-10-inch-cut..........--— ---...... -- 

5. Rib-7-inch cut...—.—. 

53 

32 

35 

43 

49 

30 

33 

41 

42 

28 

30 

34 

35 

24 

26 

29 

31 

20 

22 

25 

7. Pin bone .1 ... -.... 

X, Sirloin (Knnelrxs*) _ _ _ _.___....__ 

43 

54 

41 

51 

34 

41 

29 

35 

25 

31 

9. Round (bone-in) (full cut)...-. 

42 

44 

39 

41 

35 

36 

29 

30 

25 

26 


44 

41 

36 

30 

26 


29 

27 

25 

22 

18 


29 

27 

25 

22 

18 

14 Flank ..— —...-. 

38 

38 

38 

38 

84 

II. Roasts: 

32 

30 

28 

24 

20 


35 

33 

30 

20 

22 


44 

41 

36 

30 

26 

4. Rump (bone-in).......-.— 

27 

44 

26 

41 

22 

36 

19 

30 

15 

26 


29 

27 

25 

22 

}S 

7. Chuck arm pot roast.-.—.-. 

8 . Chuck or shoulder (boneless). 

29 

38 

29 

27 

35 

27 

25 

33 

25 

22 

29 

22 

18 

25 

18 

ID. Stews and other cots: 

21 

21 

19 

19 

15 

2 . Plate (bone-in) (fresh and cured).. .- 

•t piafp (bonders') (fresh and cured) ...... __ _- ..-. 

21 

25 

21 

25 

19 

23 

19 

23 

15' 

10 

4 Brisket (bone-in) (fresh and cured) .........._ 

20 

26 

22 

22 

18 

5 Brisket (boneless) (fresh and cured) (deckle on).. 

33 

33 

28 

28 

24 

4J* 1) I toft l L ( UUlTClvM / Vli V on nuu aiv vm / •••• •“" * 

£ UricL-ot /Vwinol4»<5i;i (i\0CV\& ofH _ 

38 

38 

33 

33 


7. Flank meat..—...—. 

8 . Neck (bone-in) .__......___ 

28 

26 

28 

26 

27 

n 

27 

22 

23 

18 

9. Neck (boneless),.•-.—.—. 

31 

31 

29 

29 

27 

2 j> 

24 

22 

$ 

11 Shank (boue-in) (hind and fore) .... 

19 

19 

19 

19 

15 

12. Shank (boneless) (hind and fore). 

13. Soup bone..—.- . 

14. Suet__ _ ...-. - . 

TV Ground beef _ __........... ................ 

28 

3 

5 

28 

26 

3 

5 

28 

26 

3 

5 

28 

26 

l 

28 

22 

3 

5 

28 

V. Retail prices of wholesale cuts: 

1 Paitrul hoaf vhnlA _-______* 

26 

24 

22 

18 

14 

2 . Sirloin beef—whole — 

31 

30 

24 

21 

17 

3! Short loin beef—whole.* .-. — . 

4 Flank hoef whole . 

38 

15 

35 

15 

30 

15 

25 

14 

21 

10 

Ft nib lw>f*f urhnlf' _ _ ______ 

28 

26 

24 

21 

17 

fi. R ocular chuck—whole._ _ ..... _........ 

23 

22 

20 

18 

14 

7. Shoit plate—whole. —.—.. 

b Rrkket—whole ... _________........ 

16 

19 

16 

19 

15 

16 

15 

16 

11 

12 

9 Shftnk — whole. __ ____—....... 

14 

14 

14 

14 

10 








Grades 

Veal 

A A or 
Choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

Cor 

utility 

D or 
cull 

VI. Steaks and chops: 

1. Loin c hops.-. 

Cents 

per 

pound 

45 

Cents 

per 

pound 

42 

Cents 

per 

pound 

37 

Cents 

per 

pound 

31 

Cents 

per 

pound 

28 

9 njb chons .... 

39 

38 

35 

32 

25 

•i SfinnUipr rhoim (nrlll khm luftdC/ .. 

29 

28 

24 

21 

9 

4. Round steak (cutlets)......................... -_.. 

46 

43 

38 

34 

i 

F% islrlnln nr pIiods .... 

87 

35 

32 

28 

VII. Roasts: 3 t ^ 

1 . Rump and sirloin (bonc-in).—..... 

34 

32 

2ft 

25 

» 

0 Rtimn And sirloin (bon^lMS) ... * .. 

49 

46 

40 

35 

32 

3. lyfg.............-- 

34 

32 

29 

25 

23 

4 I j£ko —runin-ofT ...... 

34 

•« 

29 

25 

23 

1- f^6 * . V . U V.. . 

34 

29 

25 

23 

ft I —rum o-half . ' __.............._.... 

r 3 1 


29 

25 

23 

?' 1 ^ .::'-...;......;.:;::... ; 

r 45 


37 

31 

28 

X Rib . 

39 

38 

35 

32 

25 

9. Blade and arm... 

29 

28 

24 

21 

19 

10 . Round........ 

46 

43 

38 

34 

30 

11 Shoulder (hone-in) (square cut)_____ 

28 

27 

25 

23 

18 


86 

35 

32 

29 

¥ 






30 

30 

1 $. Veal tenderloin................—... 





& 






30 






29 






28 
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(p) Retail celling prices —Continued. 


(For stores in groups 1 and 2 as provided In Maximum Price Regulation No. 35$, effective June 2, 1043] 





Grades 

Veal—Continued 



AA or 

A or 

B or 
com¬ 

C or 

D or 




choice 

good 

mer¬ 

cial 

utility 

cull 




Cents 

Cents 

Cents 

Cents 

Cents 

VIII. Stews and ot her cuts: 



per 

pound 

per 

pound 

p€T 

pound 

per 

pound 

per 

pound 

1 Ttrnut (bone-ln) __ __ 



21 

20 

19 

17 

14 

2 Breast (boneless)_ _ _ 

29 

28 

24 

21 

19 

3. Flank meat. 

29 

28 

20 

24 

21 

19 

4 . Neck (bone-in)___.._........... 

21 

19 

17 

14 

5 . Neck (boneless).. 

29 

2$ 

24 

21 

19 

6. Shank (bone-in)._... 

21 

20 

19 

17 

14 

7. Shank and heel moat (boneless) (hind and tore) . 

29 

28 

24 

21 

19 

8. Ground veal and nattios_’.. 

31 

31 

31 

31 

81 

9. Neck bones_ _ ... ... _ 


— 





8 

IY Kidneys. _ . . .... ... .. .... 

30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 



20 


1 TTindminrters _ 



28 

26 

23 

18 

9, Fnroqiiftrters . . ... 

22 

22 

20 

18 

15 






Lamb 

Mutton 

Lamb and mutton 

Grade 

Grade 

Grade 
B or 

Grade 

Grade 

S or 
prime, 
choice 
and 
good 

Grade 
M or 

Grade 
R or 


A A or 

A or 

com¬ 

C or 

com¬ 

utility 


choice 

good 

mer¬ 

utility 

mer¬ 

and 



cial 


cial 

culls 


Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

P*r' 

per 

XI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

1. Loin chops...._. 

on 

67 

61 

46 

32 

30 

27 


47 

46 

41 

38 

21 

19 

16 

3. Leg or sirloin chops. 

47 

46 

41 

38 

21 

19 

16 

4. Shoulder chops, blade or arm chops... 

41 

39 

36 

33 

19 

16 

14 

XII. Roasts: 



1. Log (whole, half or short cut).......... 

41 

3U 

36 

31 

22 

21 

19 

2. Sirloin roast (bone-in).... 

47 

45 

41 

38 

21 

19 

16 

3. Yoke rattle or triangle (bone-in)__......... 

27 

27 

26 

24 

13 

12 

10 

4. Yoke rattle or triangle (boneless). 

41 

40 

39 

37 

19 

17 

14 

5. Chuck or shoulder, square cut (bonc*ln). 

36 

35 

35 

30 

17 

15 

13 

fi. Chuck or shoulder, cross cut (bone-in). 

29 

28 

28 

26 

14 

13 

11 

7. Lbin. 

60 

67 

V 

46 

32 

30 

27 

8 . Rib.. 

47 

45 

41 

38 

21 

19 

16 

9. Boneless lamb shoulder roll..._ 



36 




XIII. Stews and other cuts: 


20 

18 

10 


8 

1. Breast and (lank. 

21 

17 

9 

2 . Neck (bone-in)....... 

21 

20 

18 

17 

19 

9 

8 

3. Neck (boneless)___ 

32 

82 

32 

32 

19 

19 

19 

4. Shank (bone-in). 

21 

20 

18 

17 

10 

9 

8 

5. Patties (ground meat). 

32 

32 

32 

32 

19 

19 

19 

6 . Neck bones . 




7 



7 

XIV. Kidneys. 

28 

28 

28 

28 

15 

15 

15 

XV. Retail prices of wholesale cuts: 

34 


31 


20 

19 

17 

1. Leg. 

33 

28 

2. Loin. 

36 

31 

20 

22 

16 

15 

13 

3. Hotel rack..... 

33 

36 

35 

& 

18 

16 

14 

4. Yoke..... 

22 

22 

21 


11 

10 

8 










These ceiling prices apply in all Group 3 and 
Group 4 stores selling these meats at retail 
located in Zone 8—North. 

Zone 8—North Includes the following areai 


New York, all that portion of New York 
west of and including the counties of Oswego. 
Oneida. Madison. Chenango, and Broop\e; 
but excluding the counties of Niagara. Erie, 
Cattaraugus, and Chautauqua. 


555.3 

Pennsylvania, the following counties of 
Pennsylvania: McKean. Potter. Elk, Cameron, 
Clinton. Jefferson. Clearfield. Center, Indiana, 
Cambria. Blair, Huntingdon. Somerset, Bed¬ 
ford. and Pulton. 

Maryland, the following counties of Mary¬ 
land: 

Garrett and Allegany. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the grind¬ 
ing. 

(c) The retailer shall not have in his 6tore 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe it 
and no addition is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above celling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of good 
grade at a higher price than the ceiling price 
for the corresponding retail lamb cut of 
commercial grade; and, he must not sell re¬ 
tail yearling lamb cuts of commercial, utility 
and cull grade at a higher price than the 
celling price for the corresponding retail 
lamb cut of utility grade. 

(Above portion of paragraph (p) amended 

by Am. 1, 8 F.R. 4922. effective 4-14-43; 

Am. 2, 8 FJt. 6214, effective 5-17-43; Am, 

6, 8 F.R. 7827, effective 5-21-43; Am. 8, 

8 F.R. 9360, effective 7-13-43; Am. 11. 8 

FJR. 12811, effective 9-20-43; and Am. 13, 

9 Fit. 1157, effective 2-3-44.] 


No. 104-8 
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FEDERAL REGISTER, Thursday, May 25, 1944 

(1) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 

frozen—Zone 8 North 

\Tot Hone fn Groups »B «nd «B m prorldod hi Amendment 12 to Minimum Price BcgutoUon No. 1M. 

October 28, 1943] 


Beef 


2 . 6teaks: 

Porterhouse. 

T-Bone. 

Club_ 

Rib—10-inch i 
Rib—7-in cb cut- 

Sirloin....-. 

Pin bone-—...-- 

Sirloin (boneless)... 

Round <bone*ln) (full cut)...... 

Round (boneless) (top and bottom)...-. 

Round tip..—.—- 

Chuck blade (bone-in)... 

Chuck arm (bone-in).— 

Flank. 


Rib standing (chine bone-in, 10-inch cut)- 

Rib standing (chine bone-in, 7-inch cut). 

Round tip. 

Romp (bone-in).—. 

Romp (bo no loss). 


HI 


Chuck arm pot roast. 

Chuck or shoulder (boneless).. 

English cut.— 

Stews and other cuts: 

Short ribs. . . 

Plate (bone-in) (fresh or cured). 

Plate (boneless) (fresh or cured). 

Brisket (bone-in) (fresh or cured).. ......... 

Brisket (boneless) (fresh or cured) (deckle on)., 

Brisket (boneless) (cured) (deckle off). 

Flank meat—.—. 

Neck (bone-in).—. 

Neck (boneless). 

Heel of round (boneless)....—... 

Shank (bone-in) (bind and fore).. 

Shank (boneless) (hind and tore)... 

Soup bone.— 

Suet. 

IV. Ground beef.. 

V. Retail prioes of wholesale nits: 

Round beef—whole.—. 

Sirloin beef—whole.—.. 

Short loin beef—whole. 

Flank beef—whole... 

Rib beef—wholc. 


Regular chuck—whole.-. 

Short plate—whole. 

Brisket—whole... 

Shank—whole---- 


Grades 

AA or 
choice 

A or 
good 

B or 
commer¬ 
cial 

0 or ^ 
utility 

Cents per 

Cents pa 

Cents per 

Cents pa 

pound 

51 

pound 

47 

pound 

40 

pound 

34 

8) 

47 

40 

34 

51 

47 

40 

34 

31 

29 

27 

23 

34 

32 

29 

25 

41 

39 

33 

28 

41 

39 

33 

28 

52 

49 

39 

34 

40 

38 

34 

28 

42 

39 

85 

20 

42 

39 

35 

29 

28 

26 

24 

21 

28 

26 

24 

21 

37 

87 

37 

87 

31 

29 

27 

23 

34 

32 

29 

25 

42 

39 

35 

29 

20 

26 

21 

18 

42 

I 

85 

29 

28 

* 

24 

21 

28 

26 

24 

21 

37 

34 

82 

28 

28 

26 

24 

21 

20 

20 

18 

18 

20 

20 

18 

18 

24 

24 

22 

22 

25 

25 

21 

21 

32 

32 

27 

27 

37 

37 

32 

32 

27 

27 

26 

26 

25 

# 

21 

21 

30 

28 

26 

23 

SO 

28 

26 

21 

18 

18 

18 

18 

25 

25 

25 

35 

3 

3 

3 

3 

6 

6 

5 

5 

27 

27 

27 

27 

25 

23 

21 

17 

30 

29 

23 

20 

37 

34 

29 

24 

14 

14 

14 

14 

27 

25 

23 

20 

22 

21 

19 

17 

15 

15 

14 

14 

18 

18 

15 

15 

14 

14 

14 

14 



ters and 
cauners 


Cents per 
pound 

30 

30 

30 

i 

24 

34 

30 


19 

21 


14 

25 

17 

17 

S 


a 

18 

17 


22 

17 

19 

17 

14 

21 

3 

5 

27 


10 

16 

13 

10 

1* 

10 


Veal 


VI. Bteaks and chops: 

Loin chops..—. 

Rib chops........ 

Shoulder chops (arm and blade)... 

Round steak (cutlets).. 

Sirloin steaks or chops. 

VII. Roasts: . % 

Rump and sirloin (bonc-in)—.— 

Rump and sirloin (boneless). 

Leg.. 


Cents per 
pound 


Leg—rump-off... 
Leg—shank-half., 


Ley—rump-half.. 

Rib. 

Blade and arm..... 

Round. 

Shoulder (bone-in) (square cut)... 
Shoulder (boneless) (square cut).. 

Boneless veal leg or round. 

Boneless veal sirloin strip. 

Veal tenderloin. 

Boneless veal regular rib roll. 

Boneless veal shoulder clod. 

Boned, rolled and tied veal roll... 


Grades 


AA or 

rhnlfft 


A or good 


B or com¬ 
mercial 


Cents per 
pound 

40 
37 
27 

41 
34 

31 

44 

31 

31 

31 

31 

40 
37 
27 

41 
26 
84 


Cents per 
pound 

36 
84 
23 

37 
81 


C or 
utility 


Cejiis per 
pound 

30 

31 
20 

33 

27 

24 

34 
24 
24 
24 
24 
30 
81 
20 
33 
22 

28 


CenJ[s per 


Dor cull 


25 












































































































FEDERAL REGISTER, Thursday , May 25, 1944 


(1) Retail ceiling prices for beef, lamb gnd mutton — fresh, cured and 

frozen—Zone 8 tiorih —Continued 

[Fur stores in Group SB and 4B as provided In Amendment la to Maximum Price Regulation 
No. 356, effective October 2$, 1943] 


Veal—Continued 

Grades 

AA or 
choice 

A orgood 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VIII. Stews and other cuts: 

Breast (bone-in). 

Breast (boneless)... 

Flank meat... 

Neck (bone-in). 

Neck (boneless). 

Shank (bonc-ln) (hind and fore). 

Shank and beel meat (boneless) (hind and fore). 

Ground veal and patties. 

Neckbones___ _ 

Cents per 
pound 

20 

. § 
20 
28 
20 
28 
30 

Cents per 
pound 

19 

27 

27 

19 

27 

19 

27 

30 

Cents per 
pound 

18 

23 

23 

18 

23 

18 

23 

30 

Cents per 
pound 

16 

20 

20 

16 

20 

16 

20 

30 

Cents per 
pound 

14 

18 

18 

14 

18 

14 

18 

30 

8 

29 

17 

14 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

Hindquarters. 

Forequarters. 



29 

27 

21 

29 

25 

21 

29 

22 

19 

29 

19 

17 

Lamb and mutton 




Grades 

r 



Lamb 

Mutton 

AA or 
choice 

A or 
good 

B or 

commer¬ 

cial 

C or util¬ 
ity 

B or 
prime, 
choice 
and good 

M or 
commer 
rial 

R or 
utility 
and culls 

XL Steaks and chops: 

Loin chops. 

Cents per 
pound 

58 

45 

45 

39 

39 

45 

26 

39 

35 

28 

58 

45 

Cents per 
pound 

55 

43 

43 

38 

38 

43 

26 

38 

34 

27 

55 

43 

Cents per 
pound 

49 

39 

39 

35 

34 

39 

25 

38 
34 

27 

49 

39 

Cents per 
pound 

44 

37 

37 

32 

30 
37 
23 

36 
32 

25 

44 

37 
35 

16 

16 

31 
16 
31 

7 

Cents per 
pound 

31 

20 

20 

18 

21 

20 

13 
18 
16 

14 

31 

20 

Cents per 
pound 

29 

18 

18 

15 

20 

18 

12 

16 

14 

1 

29 

18 

Cents per 
pound 

26 

15 

15 

14 

18 

15 
10 

14 
13 

11 

26 

15 

Rib chops... 

Leg or sirloin chops.... 

Shoulder chops, blade or arm chops. 
XII. Roasts: 

Leg (whole, half or short cut). 

Sirloin roast (bone-in).... 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle or triangle (boneless).. 
Chuck or shoulder (square cut) 
(bone-in). 

Chuck or shoulder (cross cut) 
(bone-In). 

Loin. 

Rib... 

Boneless lamb shoulder roll. 

XIII. Stews and other cuts: 

Breast and flank. 

Neck (bone-in). 

Neck (boneless). 

Shank (bone-in). 

Patties (ground meat)... 

Neckbones.... 

20 

20 

31 

20 

31 

19 

19 

31 

19 

31 

17 

17 

31 

17 

31 

10 

10 

18 

10 

18 

9 

9 

18 

9 

18 

8 

8 

18 

8 

18 

XIV. Kidneys... 

27 

27 

27 

27 

14 

14 

14 

XV. Retail prices of wholesale cuts: 








Leg. 

•33 

32 

30 

27 

19 

18 

16 

Loin. 

34 

30 

25 

21 

15 

14 

13 

Hotel rack. 

37 

34 

29 

24 

17 

15 

14 

Yoke. 

21 

21 

20 

19 

11 

10 

8 


NoarES— These Ceiling Trices Apply in Group 3b 
and Group 4b Storks Selling These Meats at 
Retail Located in Zone 8 North. 


Zone—8—North includes the following area: 

New York, all that portion of New York west 
of and including the counties of Oswego, Oneida, 
Madison, Chenango, and Broome, but excluding 
the counties of Niagara, Erie, Cattaraugus, and 
Chautauqua. 

Pennsylvania, the following counties of Penn* 
sylvania: McKean, Potter, Elk, Cameron, Clin¬ 
ton. Jefferson. Clearfield, Center, Indiana, Cam¬ 
bria, Blair, Huntingdon, Somerset, Bedford, and 
Fulton. 

Maryland, the following counties of Maryland: 
Garrett and AUegany. 

The above prices are subject to the conditions con¬ 
tained in notes 1 to 3, inclusive. 

Note 1. Ground meat. (a) The retailer must i\ot 
sell any ground meat unless it is ground beef, ground 
veal or ground lamb as defined In section 20 of the beef, 
veal, lamb, and mutton retail regulation, and he must 
not sell any such ground meat at prices higher than those 
listed above. 

(b) If a customer buys any retail cut of meat and 
wants it ground, the retailer may grind that cut of meat 


for the customer, only if the grinding is done In a manner 
so that the customer can observe it. No addition may 
be charged the customer for the grinding. 

(c) Tne retailer shall not have in his store or cooler 
any ground meat except ground beef, ground veal or 
ground lamb, or meat which has been bought by a cus¬ 
tomer and ground at the customer’s request and which 
is wrapped and marked with that customer’s name. 

Note 2. Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat 
for tho customer, only if the cubing is done in a manner 
so that the customer can observe it and no addition is 
charged the customer for tho cubing. 

Note 3. Yearling lamb. The celling prices for year¬ 
ling lamb cuts of the different grades are lower than tho 
above ceiling prices for lamb. The retailer must not 
sell retail yearling lamb cuts of choice grade at a higher 
price than the ceiling price for the corresponding retail 
lamb cut of good grade} he must not sell retail yearling 
lamb cuts of good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut of commercial 
grade; and. he must not sell retail yearling lamb cuts of 
commerciaJ, utility and cull grades at a higher price than 
the ceiling price for the corresponding retail lamb cut 
of utility grade. 

[Subparagraph (1) added by Am. 12, 8 FJR. 

14738, effective 10-28-43.] 
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FEDERAL REGISTER, Thursday , May 25, 1944 

(q> Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 8 South. 

(For stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 366, effective June 81, 1943J 


Beef 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

I) or 
cutters 
and 
ow¬ 
ners 

Steaks: 

Cents 

P*. 
m ■ i 
55 

Cents 

per 

pound 

51 

Cents 

P*' 

pound 

44 

Cents 
per 
pH M 
37 

Cents 

1 * r . 
pound 

33 


55 

51 

44 

37 

33 


55 

51 

44 

37 

33 


36 

33 

31 

27 

23 


38 

36 

33 

29 

25 


40 

44 

35 

30 

26 


46 

44 

35 

30 

2ft 

8! Sirloin (boneless). 

57 

45 

64 

42 

44 

37 

37 

31 

33 

27 

10 Rmtnri (hmude^s) (ton Olid bottom)._..................._ 

47 

44 

38 

32 

28 

11 Bound Lin . .....— 

47 

44 

88 

32 

28 

10 Dhnrk blade (hone-in) ___......._..........._ 

31 

30 

27 

24 

20 

1 Q ('Viiinlr arm - __ 

31 

30 

27 

24 

20 

14. Flank _-________........ 

40 

40 

39 

39 

35 

!. Roasts: 

i R iVuctanHinir /nViinp h/mp.ln. lft-lnph flit) ___ 

35 

33 

31 

27 

23 

2 Rib-standing (chine bo Tie-in 7-}neh ent)_ _..... 

38 

36 

83 

29 

25 


47 

44 

38 

32 

28 

i Riimn thnnf»-in) ....... 

29 

27 

24 

20 

jfi 

ft Dnmn „ __ 

47 

44 

38 

32 

28 

A Chiiflc blade—not roast _____............... 

31 

30 

27 

24 

20 


31 

30 

27 

24 

20 

u Ghiiftk nr diftntdtf (honolcss) ... 

40 

3H 

35 

31 

27 

ft F nrHsh cut .....— 

31 

30 

27 

24 

20 

LI. Stews and other cuts: 

1 Short rilxs .......... 

22 

22 

20 

20 

16 

o Plate (hr.ne-in) (fre»;h and cured* ______ 

22 

22 

20 

20 

16 

a Plate (boneless 1 (fresh and cured) ______.......... 

27 

27 

25 

25 

21 

4. Brisket (bone*in) (fresh Mid cured)......--...— 

27 

27 

23 

23 

19 

ft TlrlcVoi (linnftliKO (fr#»*h ftflH rtirpdl __ 

35 

35 

30 

30 

26 

o. urioAvv v i/uunw • vu com cuiu vvuvu/•-»«••••• ■•••••••••• «••••••• 

a Brisket (boneless) (cured) (deckle off).........___ 

40 

40 

35 

35 

_ 

7. Flank meat...—.— 

8> Nock (bone-in)__........._....... _..... 

29 

27 

29 

27 

28 

23 

28 

23 

24 

19 

Q Wckr itwmAlftftO . ^ ^_ ...... 

33 

31 

29 

26 

22 

1(1 TImI ftf rnnnri fhonolwis) .. 

33 

31 

27 

23 

19 

li Shank (hone-in) (hind and fore) _................... 

20 

20 

20 

20 

16 

12. Shank (boneless) (hind and fore).—.—. 

27 

3 

27 

3 

27 

3 

27 

3 

23 

3 


6 

6 

5 

5 

1 5 

V (!round beef 

29 

29 

29 

29 

29 

r . Retail prices of wholesale cuts: 

i 1? nil rid bof(— whole ...- 

26 

25 

22 

19 

15 


32 

30 

24 

21 

17 

3. Short loin beef—whole.-. 

4 Finnic hra>f— whole ...... 

38 

16 

36 

16 

30 

15 

26 

15 

22 

11 

5. Rib beef—whole.—..— 

28 

27 

25 

22 

18 


24 

22 

20 

18 

14 

7 Short nlfitA— whole __*.. 

17 

17 

16 

16 

12 


19 

19 

17 

17 

13 


15 

15 

14 

14 

10 








Grades 


Veal 


VI. Steaks and chops: 

1. Ix>in chops.. 

2. Rib chops... v . 

3. Shoulder chops (arm and blade). 

4. Round steak (cutlets)—. 

6. Sirloin steaks or chops. 

VII. Roasts: 

1. Rump and sirloin (bone-in). 

2. Rump and sirloin (boneless). 

3. Leg. -. 

4. Leg — rump on-.................. 

5. Leg—shank half. 


8. Rib. 

9. Blade and arm.—. 

10. Round.-—.—.-. 

11. Shoulder (bone-in) (square cut).- 

12. Shoulder (boneless) (square cut). 

13. Boneless veal leg or round.-.. 

14. Boneless veal sirloin strip.-.. 

15. Veal tenderloin.-... 

1ft. Boneless veal regular rib roll.-... 

17. Boneless veal shoulder clod. 

18. Boned, rolled and tied veal roll. 


Grades 


AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

47 

44 

39 

33 

41 

40 

37 

34 

31 

29 

26 

23 

49 

46 

41 

36 

30 

37 

33 

29 

36 

34 

30 

26 

61 

48 

43 

37 

36 

34 

30 

26 

36 

34 

30 

2ft 

36 

34 

30 

26 

36 

34 

30 

2ft 

47 

44 

39 

33 

41 

40 

37 

34 

31 

29 

26 

23 

49 

46 

41 

36 

30 

29 

27 

24 

38 

37 

34 

31 








.1111... 







........ 

...... ... - 






D or 
cull 


Cents 

P" . 
pound 


SSESKSSSSSgHgSSSSSB SSgtJg 






































































































FEDERAL REGISTER, Thursday ; May 25, 1944 

(q) Retail ceiling prices — Continued. 


|For stores in Groups 1 and a as provided (a Maximum Price Regulation No. 366, effective June 21,1343] 

-- -- -Hfr. --.it ^ 


Veal—Continued 

Grades 

AAor 

choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

u?il?ty 

M 

VIII. Stews and other cuts: 

1. Breast (boue-in). 

2. Breast (boneless). 

3. Flank meat... 

4. Neck (hone-in). 

5. Neck (boneless). 

6. Shank (bone-in) (hind and fore)... 

7. Shank and heel meat (boneless) (hind and fore). 

8. Ground veal and patties... 

9. Neck hones... 

Cents 
p* A 

pound 

22 

31 

31 

22 

31 

23 

31 

32 

Cents 
per 
pou rid 
21 
29 
29 
21 
29 
21 
29 
32 

Cents 

P” . 
pound 
20 

2 

20 

28 

20 

28 

32 

Cents 
per 
pom ■ 
18 
23 
23 
18 
23 
18 
23 
32 

Cents 

ptr j 

pound 

15 

20 

20 

15 

20 

15 

20 

32 

g 

IX. Kidneys... 

30 

30 

30 

30 

30 

X. Retail prices of wholesalo cuts: 



1. Hindquarters.... 

28 

26 

24 

21 

19 

2. Forequarters. 

23 

22 

20 

10 

15 


Grades 


Lamb and mutton 

Lamb 

Mutton 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

S or 
prime, 
choice 
and 
good 

M or 
com¬ 
mer¬ 
cial 

R or 
utility 
and 
culls 

XI. Steaks and chops: 

1. Loin chops... 

2. Rib chops. 

3. Leg or sirloin chops. 

4. Shoulder chops, blade or arm chops.. 

XII. Roasts: 

1. Lee (whole, half or short cut). 

2. Sirloin roast (bone*in). 

3. Yoke, rattle or triangle (bone-in). 

4. Yoke, rattle or triangle (boneless). 

5. Chuck or shoulder (square cut) (bone-in). 

6. Chuck or shoulder (cross cut) (bone-in). 

7. Loin. 

8. Rib. 

9. Boneless lamb shoulder roll. 

Cents 
P" A 

pound 

63 

49 

40 

43 

43 

49 

29 
43 
37 

30 
63 
49 

Cents 

per 

pound 

59 

47 

47 

40 

40 

47 

28 

42 

37 

29 

50 

47 

Cents 

per 

pound 

54 

43 

43 

37 

37 

43 

27 

41 

37 

29 

64 

43 

Cents 

pound 

48 

39 

30 

34 

33 

39 

25 

38 

35 
27 
48 

39 
37 

Cents 

per 

pound 

34 

22 

22 

20 

23 

22 

14 
20 
18 

15 
34 
22 

III 

g£555S8B 538£15- 

Cents 

per 

pound 

28 

17 

17 

15 

20 

17 

11 

15 

14 

12 

28 

17 

XIII. Stews and other cuts: 








1. Breast and Hank. 

22 

20 

19 

17 

10 

9 

8 

2. Neck (bone-in)...„. 

22 

20 

19 

17 

10 

9 

8 

3. Neck (boneless). 

34 

34 

34 

34 

20 

20 

20 

4. Shank (bone-in). 

22 

20 

19 

17 

10 

0 

8 

5. Patties (ground meat). 

34 

34 

34 

34 

20 

20 

20 

t>. Neck bones. 




8 



8 

XIV’. Kidneys. 

29 

29 

29 

29 

16 

16 

16 

XV. Retail prices of wholesale cuts: 








J- . 

34 

33 

31 

28 

20 

19 

17 

2. Loin. 

35 

32 

26 

22 

17 

15 

13 

3. Hotel rack.. 

38 

35 

30 

26 

18 

16 

14 

4. Yoke. 

22 

22 

21 

20 

11 

10 

0 


These ceiling prices apply in all Group 1 
and Group 2 stores selling these meats at 
retail located in Zone 8—South. 

Zone 8—South includes the following 

area: 

West Virginia, all that portion of West 
Virginia east of and Including the counties 
of Monongalia, Marton, Harrison, Lewis, 
Braxton, Clay, Nicholas, Fayette, Raleigh, 
Wyoming, and McDowell: but excluding the 
counties of Berkeley and Jefferson. 

Virginia, all that portion of Virginia west 
of and including the counties of Highland, 


Bath, Alleghany, Craig, Montgomery, Floyd, 
and Carroll. 

Tennessee, all that portion of Tennessee 
east of and Including the counties of Clai¬ 
borne, Union, Anderson, Morgan, Cumber¬ 
land, Bledsoe, Van Buren, Sequatchie, and 
Hamilton. 

North Carolina, all that portion of North 
Carolina west and southwest of and includ¬ 
ing the counties of Alleghany. Wilkes, Alex¬ 
ander, Caldwell, Burke, and Cleveland. 

South Carolina, all that portion of South 
Carolina west and northwest of and includ- 


5559 

ing the counties of Cherokee, Union, New¬ 
berry, Saluda, and Edgefield. 

Georgia, all that portion of Georgia west 
and northwest of and including the counties 
of Columbia, McDuffie, Warren, Glascock, 
Washington, Johnson, Laurens, Dodge, Wil¬ 
cox, Ben Hill, Irwin, Tift, Colquitt, and 
Thomas. 

Alabama, all that portion of Alabama 
south of and Including the counties of Do 
Kalb. Marshall, Blount, Jefferson, Tuscaloosa, 
and Pickens. 

Mississippi, all that portion of Mississippi 
south of and including the counties of Noxu¬ 
bee, Winston, Leake, 8cott, Rankin, Hinds, 
and Warren. 

Louisiana, all that portion of Louisiana 
east of and Including the parishes of West 
Feliciana, Pointe Coupee, Iberville, Assump¬ 
tion, and Saint Mary. 

Florida, all that portion of Florida west of 
and including the counties of Leon and 
Wakulla. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, Inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal, or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe it 
and no addition is charged the customer for 
the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher price 
than the ceiling price for the corresponding 
retail lamb cut of good grade; he must not 
sell retail yearling lamb cuts of good grade at 
a higher price than the celling price for the 
corresponding retail lamb cut of commercial 
grade; and, he must not sell retail yearling 
lamb cuts of commercial, utility and cull 
grades at a higher price than the ceiling price 
for the corresponding retail lamb cut of 
utility grade. 

(Paragraph (q) amended by Am. 1. 8 F.R. 

4922, effective 4-14-43; Am. 2. 8 F.R. 6214, 

effective 5-17-43; Am. 6, 8 FJR. 7827. effec¬ 
tive 6-21-43; Am. 8. 8 F.R. 9366, effective 

7-13-43; and Am. 11, 8 FM. 12811, effective 

9-20-43.] 
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FEDERAL REGISTER, Thursday, May 25, 1944 

(r) Retail ceiling prices for beef, veal, lamb and mutt oiir—fresh, cured and 
frozen—Zone 8 South. 


[For stores In Groups 3 and 4 as provided In Maximum Price Herniation No. 3*6, effective June 21, MS) 

film*. » _ 


- 

Grades 

Bee/ 

AA or 


B or 

C or 

D or 
cutters 


A or 

com¬ 



choice 

good 

mer¬ 

cial 

utility 

canners 


Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

I. Steaks: 

pound 

53 

pound 

40 

pound 

42 

pound 

35 

pound 

31 


53 

49 

42 

35 

31 

a riuh .-. 

53 

49 

42 

35 

31 

4 Rib 10-Inch cut. 

32 

30 

28 

24 

20 

[). Rib 7-inch cut....—. 

35 

33 

30 

26 

22 


43 

41 

34 

29 

25 

7. Pin bone...-. 

43 

41 

51 

34 

29 

25 

31 


54 

41 

35 

9. Round (bone-in) (full cut)...-.. 

• 10 Round (boneless) (top and bottom) _ w . n .. 

42 

44 

39 

41 

35 

38 

29 

30 

25 

2° 


44 

41 

36 

30 

26 

12. Chuck bfade (bonc-in).~. 

29 

29 

27 

27 

25 

25 

22 

22 

18 

18 


38 

38 

38 

38 

34 

11. Roasts: 

32 

30 

28 

24 



35 

33 

30 

26 

22 


44 

41 

30 

30 

26 


27 

26 

22 

19 

15 


44 

41 

36 

30 

20 


29 

27 

25 

22 

18 


29 

27 

25 

22 

18 

ft* Chnek or shoulder (boneless).. 

38 

35 

33 

29 

25 


29 

27 

25 

22 

18 

HI. Stews and otliercuts: 

21 

21 

19 

19 

15 



21 

21 

19 

19 

15 

n Pint/* /Iu.tiaIixO (frevh jirid eurpdl ____.... 

25 

25 

23 

23 

19 

1 Uriel-/if /hnno.irti /fresh nnd Oiiredl _ _.......... 

26 

26 

22 

22 

18 

6 Brisket (boneless) (fresh and cured)(deckle on)-—-——-__ 

33 

33 

28 

28 

24 

A T^riclrP! ^linrVIp. fm) __ _ 

38 

38 

33 

33 


7. Flank meat____.........._ 

28 

28 

27 

27 

23 

8. Neck (bone-in)....................._...._....._.... 

26 

20 

22 

22 

18 

9. Neck (boneless)...... 

31 

29 

27 

24 

20 

30 Tied of round (honeles*) - __........ 

31 

29 

26 

22 

IS 

11 HhoriL- nmn<u(nl /hind and fnriA . _... 

19 

19 

19 

19 

15 

i*> Khonlr ( hnnel/>«ft1 fhinri end fnrel _ _.......... 

26 

26 

26 

26 

26 

Rnimhona _ ... 

3 

3 

3 

3 

3 

14. Suet..._.............._______...- 

6 

6 

5 

5 

5 

IV nround beef _ _...._.......................... 

28 

28 

28 

28 

28 

V. Retail prices of wholesale cuts: 

1. Round beef, whole.._....................... 

26 

24 

22 

18 

14 

9 Kirlnin lieef whole __ ..._.......... ..................... 

31 

30 

24 

21 

17 

3. Short loin Ijecf, whole...._..._-_...._ 

38 

35 

30 

25 

21 

4. Flank beef, whole__.........._..._....._._ 

15 

15 

15 

14 

10 

Rih whnlo ........... 

28 

26 

24 

21 

17 

0. Regular chuck, whole............... __..... 

23 

22 

20 

18 

14 

7. Short plate, whole..._............._......._....._ 

16 

16 

15 

15 

11 

8. Brisket, whole.. 

19 

19 

16 

16 

12 

9. Shank, whole—... 

14 

14 

14 

14 

10 


Grades 

Veal 



B or 



A A or 

A or 

com¬ 

C or 

D or 


choice 

good 

mer¬ 

cial 

utility 

cull 


Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

VI. Steaks and chops: 

1. Loin chops_..._........_........___.. 

pound 

45 

pound 

42 

pound 

37 

pound 

31 

pound 

28 

o ltihehrtm ....-......... 

39 

38 

35 

32 

25 

3* Shoulder chops (urtn ftn<l , ~ -— *- 

29 

28 

24 

21 

19 

4. Round steak (cutlets)..............__........_.... 

48 

43 

38 

34 

30 

5. Sirloin steaks or chops...-. 

37 

35 

32 

28 

26 

VIJ. Roasts: 

1. Rump and sirloin (bono*in)...____... 

34 

32 

29 

25 

23 

o Rnmn And sirloin (bondMS) 

49 

48 

40 

35 

¥ 

3. Le?___............ 

34 

32 

29 

25 

1 

/j, rump-off . - r _, _ _ _ ____ — ........ 

34 

32 

29 

25 

fi. shaiik*hslf...... 

34 

32 

29 

25 

23 

6, Left—rump-half.......................__ 

34 

32 

29 

9 

23 


45 

42 

37 

31 

2$ 

ft Rih .. 

$9 

38 

35 

32 

• 

0. Blade and arm_................_........_-_........ 

29 

28 

24 

21 

30 

16 

10. Round. .. .. 

46 

43 

38 

34 

11 Shoulder (bone-ln) (squarecut)_....._......... 

28 

27 

25 

23 

12. Shoulder (boneless) (square cut)........................_... 

36 

35 

32 

29 

23 

13. Boneless veal leg or round. ___............ 

<«•••••« 

........ 

. ........ 

. ........ 

30 

14 Ttnneliw. veal sirloin strin . _ .................. 


........ 

1. 

. ........ 

30 






30 






30 






29 






28 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(r) Retail ceiling prices—Continued. 

|For stores in Groups 3 and 4 as provided in Maximum Price Regulation No. 865, effective June 21,1948] 

a-il- is * 


Grades 


Veal—Continued 



A A or 
choic* 

A or 
good 

Bor 

com- 

rfier- 

clal 

O or 
utility 

D or 
cull 




Cents 

Cents 

Cents 

9«. 

pound 

19 

Cents 

C P T 

pound 

14 

VilL Stews and other cuts: 

1 Breast (hnne-fni - _ _ 



per 

pound 

21 

per 

pound 

20 

pound 

17 

2 Breast (boneless)..__.. 

29 

28 

24 

24 

21 

19 

3. Fl&nk meat...._. 

29 

28 

21 

19 

4 Neck (bone-in)................. 

21 

20 

S 

17 

14 

6 Neck (boneless) ... 

29 

28 

24 

21 

19 

6 Shank (bone-in) (hind and fore). . 

21 

20 

19 

17 

14 

7 Shank and heel meat fhonelo&H) fhind and fon>L.__ _ 

29 

28 

24 

21 

19 

8. Ground veal and patties..... 

9 Neckhone*_ __._ _ 

. 

. 

31 

31 

* 31 

3l 

31 

8 

IX Kidneys. j?. ... 

30 

80 

30 

30 

30 

X. Retail prices of wholesale cuts: 

1 Hindquarters.......... 

28 

26 

23 

20 

18 

2 Forequarters ......... 

22 

22 

20 

18 

15 



Grades 


Lamb 

• 

Mutton 


Lamb and mutton 

A A or 

choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

8 or 
prime, 
choice 
and 
good 

M or 
com¬ 
mer¬ 
cial 

R or 
utility 
and 
culls 

XI. Steaks and chops: 

1. Loin chops... 

Cents 

pound 

60 

Cents 

vrr A 

pound 

56 

Cents 

per 

pound 

51 

Cents 

per 

pound 

46 

Cents 

P" 

pound 

32 

Cents 

per 

pound 

29 

Cents 

pound 

27 

2. Rib chops ... 

47 

44 

41 

37 

21 

18 

15 

3 or sirloin chojK _ . __ _ 

47 

44 

4! 

37 

21 

18 

15 

4. Shoulder chops, blade or arm chops.. 

41 

38 

35 

32 

18 

16 

14 

19 

XII. Roasts: 

1. Lea (whole, half or short cut)... 

41 

38 

35 

31 

22 

20 

2. Sirloin roast (bone*in). 

47 

44 

41 

37 

21 

18 

15 

3. Yoke, rattle or triangle (bone-In)___..... 

27 

26 

2f» 

24 

13 

12 

16 

10 

4. Yoke, rattle or triangle (boneless).... 

41 

40 

39 

3C 

ID 

14 

5. Chuck or shoulder (square cut) (bono-in).. 

6, Chuck or shoulder (crosscut) (bonc-in)_.... 

35 

28 

35 

a 

36 

27 

33 

26 

17 

14 

15 

12 

13 

11 

7. Loin. 

60 

56 

51 

46 

32 

29 

27 

8. Rib.. 

47 

44 

41 

37 

21 

18 

15 

9. Boneless lamb shoulder roll............_ 

36 

XIII. Stews and other cuts: 

1. Breast and flank.... 

20 

19 

18 

16 

10 

9 

7 

2. Neck (bone-in)........... 

20 

19 

18 

16 

10 

9 

7 

8. Neck (boneless)...... 

32 

32 

82 

32 

19 

19 

19 

4. Shank (hone-in) ........ 

20 

19 

18 

16 

10 

9 

7 

6. Patties (ground meat).... 

32 

32 

32 

32 

19 

19 

19 

6, Neck bones......... 

7 

7 

XIV. Kidneys. 

28 

28 

28 

28 

16 

15 

15 

XV. Retail prices of w holesale cuts: 

1. Leg. 

34 

33 

31 

28 

20 

18 

17 

2. Loin_____...._..... 

34 

31 

26 

22 

16 

14 

13 

3. Hotel rack... 

38 

35 

30 

26 

17 

15 

13 

4. Yoke. 

22 

21 

21 

19 

10 

9 

8 


♦ 



These ceiling prices apply In all Group 3 
and Group 4 stores selling these meats at re¬ 
tail located In Zone 8—South. 

Zone 8—South includes the following area: 

West Virginia, all that portion of West 
Virginia east of and including the counties 
of Monongalia, Marton, Harrison, Lewis, 
Braxton, Clay, Nicholas, Fayette, Raleigh, 
Wyoming, and McDowell, but excluding the 
counties of Berkeley and Jefferson. 

Virginia, all that portion of Virginia west 
of and Including the counties of Highland, 
Bath. Alleghany, Craig, Montgomery, Floyd, 
and Carroll. 


Tennessee, all that portion ol Tennessee 
east of and including the counties of Clai¬ 
borne, Union, Anderson, Morgan, Cumber¬ 
land, Bledsoe, Van Buren, Sequatchie, and 
Hamilton. 

North Carolina, all that portion of North 
Carolina west and southwest of and Includ¬ 
ing the counties of Alleghany, Wilkes, Alex¬ 
ander, Caldwell, Burke, and Cleveland. 

South Carolina, all that portion of South 
Carolina west and northwest of and includ¬ 
ing the counties of Oherofcee, Union, New¬ 
berry, Saluda, and Edgefield. 


Georgia, all that portion of Georgia west 
and northwest of and including the coun¬ 
ties of Columbia, McDuffie, Warren, Glas¬ 
cock, Washington, Johnson, Laurens, Dodge, 
Wilcox, Ben Hill, Irwin, Tift, Colquitt, and 
Thomas. 

Alabama, all that portion of Alabama south 
of and including the counties of De Kalb, 
Marshall, Blount, Jefferson, Tuscaloosa, and 
Pickens. 

Mississippi, all that portion of Mississippi 
south of and Including the counties of Noxu¬ 
bee, Winston, Leake, Scott, Rankin, Hinds, 
and Warren. 

Louisiana, all that portion of Louisiana 
east of and including the parishes of West 
Feliciana, Pointe Coupee, Iberville. Assump¬ 
tion, and Saint Mary. 

Florida, all that portion of Florida west of 
and Including the counties of Leon and Wa¬ 
kulla. 

The above prices are subject to the condi¬ 
tions contained in Notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless It is 
ground beef, ground veal or ground lamb 
as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he 
must not sell such ground meat at prices 
higher than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner 
so that the customer can observe It. No 
addition may be charged the customer for 
the grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground beef, 
ground veal or ground lamb, or meat which 
has been bought by a customer and ground 
at the customer’s request and which Is 
wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in 
a manner so that the customer can observe 
it and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the celling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of 
good grade at a higher price than the celling 
price for the corresponding retail lamb cut 
of commercial grade; and, he must not sell 
retail yearling lamb cuts of commercial, util¬ 
ity and cull grades at a higher price than 
the celling price for the corresponding retail 
lamb cut of utility grade. 

[Above portion of paragraph (r) amended by 

Am. 1, 8 F.R. 4922, effective 4-14-43; Am. 

2, 8 F.R. 6214, effective 8-17-43; Am. 6. 8 

F.R. 7827, effective 6-21-43; Am. 8. 8 F.R. 

9366, effective 7-13-43; Am. 11, 8 Fit. 12811, 

effective 9-20-43; and Am. 13, 9 Fit. 1167, 

effective 2—3—44. ] 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 

frozen—Zone 8 South 

[For stores in Groups 3B and 4B as provided in Amendment 12 to Maximum Price Regulation No. 366, effective 

October 28, 1943) 




Grades 

Beef 


AA or 
choice 

& 

B or 
commer¬ 
cial 

C or 
utility 

D or cut¬ 
ters and 
canners 

L Stoaks: 

Porterhouse ___... __ ... 

Cents per 
pound 

51 

Cents per 
pound 

47 

Cents per 
pound 

40 

Cents per 
pound 

34 

Cents per 
pound 

30 


M 

47 

40 

34 

30 

Club . 

51 

47 

40 

31 

30 

Rib 10-inch cut. 

31 

29 

27 

23 

19 

itIH—7-inch cut.-. 

34 

32 

29 

25 

21 

Ktrlnin __ 

41 

39 

33 

28 

24 



41 

39 

33 

28 

24 


52 

49 

39 

34 

30 


40 

38 

34 

28 

24 


42 

39 

35 

29 

25 

Vr.ond tin _ _ 

42 

39 

35 

29 

25 

Chuck blade (bone-in)... 

rhnrk arm (bone-in) . _ 

— 

28 

28 

26 

26 

24 

24 

21 

21 

17 

17 

Flank _ ___..__.... 

37 

37 

37 

37 

33 

II. Roasts: 

Rib standing (chine bone-in, 10-ineh cut) . 

Wih standimr (chine hone-ln. 7-inrh cut) _ 

.. 

81 

34 

29 

32 

27 

29 

23 

25 

19 

21 

Round tip - . .. ^. 

42 

39 

35 

29 

25 

Rump (bonc in). ..........___....T.... 

26 

23 

21 

IS 

14 

Rump (boneless) .. 

42 

39 

36 

29 

25 

Ghucg hli((in pot roast....... 

28 

26 

24 

21 

17 

Chuck arm pot roa^t .... 

28 

26 

24 

21 

17 

Chuck or shoulder (boneless).......__ 

37 

34 

32 

28 

2* 

Pnpiixh cut . .... 

28 

26 

2t 

21 


III. Stows and other cuts: 

Short ribs......................... ___........ 

20 

20 

13 

18 

14 

PlitA (brmc.tnWfre<;h or enredi _ _ . _ _ 

20 

20 

18 

18 

14 

Plate (boneless) (fresh or cured). 

Brisket (bone-in) (fresh or cured).. 


24 

25 

21 

25 

22 

2X 

22 

21 

18 

17 

Brisket (boneless) (fresh or cured) (deckle on) . 

lleiclrnt /h/inolACCl Mooklc* ttf 


32 

32 

27 

27 

23 


37 

37 

32 

32 


Flank meat_.......................................... 

27 

27 

26 

26 

22 

Neck (bone-in) ......... 

25 

25 

21 

21 

17 

Neck (boneless) _. _ _ _................. 

30 

28 

26 

23 

10 

Heel of round (boneless).._____ 

30 

28 

25 

21 

17 

Shank (bone-in) (hind and fore)......................... 

18 

18 

18 

18 

14 

Shank (boneless) (hind nnd fore) __ 

25 

2fc 

25 

25 

21 

Soup bone __ .............. 

3 

3 

3 

3 

3 

fiup* . _______ 

5 

5 

5 

5 

5 

IV. Ground beef....._................. 

27 

27 

27 

27 

27 

V. Retail prices of wholesale aits: 

Round beef—whole_.... ........... _..... 

25 

23 

21 

17 

13 

18 

Sirloin beef—whole ___ 

30 

29 

23 

20 

Khort loin hoof—whole ___ 

37 

34 

29 

24 

20 

Flank beef—whole...—.. 

Plhhoof whole _ 

. 

14 

27 

14 

25 

14 

23 

14 

20 

10 

16 

Ticcnilnr chuck—whole _ _ _ 

22 

21 

19 

17 

13 

Short plate—whole. 

Pricket whole 


15 

18 

15 

18 

14 

15 

14 

15 

10 

11 

Shank—whole..... ____... 

14 

14 

14 

14 

10 

------» ■■L- 1 







Grades 


Veal 


AA or 
choice 


A or good 


VI. Steaks and chops: 

Loin chops.-. -. 

Rib chops . — 

Shoulder chops (arm and blade)— 

Round steak (cutlets)... 

Sirloin steaks or chops. 

VII. Roasts: 

Rump and sirloin (bone-in)- 

Rump and sirloin (boneless) — .. 

Leg ... 

Leg—rump off .... 

I/eg—shank half... . 

Leg—rump half .—. 

Loin. .—« 

Rib. 

Blade and arm. 

Round ... 

Shoulder, (boae-in) (square cut)... 
Shoulder (boneless) (square cut).. 

Boneless veal leg or round. 

Boneless veal sirloin strip . 

Veal tenderloin. . 

Boneless veal regular rib roll . 

Boneless veal shoulder clod .. 

Boned, rolled, and tied veal roll.. 


Cents per 
pound 

43 
38 
28 

44 
36 

33 

47 

83 

33 

33 

33 

43 
38 
28 

44 
27 
35 


Cents per 


B or com* 
mercial 


Cents per 
pound 

36 
34 
23 

37 
31 


C or 
utility 


Cents per 
pound 

30 

31 
20 

33 

27 

24 

34 
24 
24 

24 

21 

3? 

I 

22 

28 


D or cull 


Cents per 
pvtind 

































































































FEDERAL REGISTER, Thursday, May 25, 1944 

(1) Retail ceiling prices for beef , veal, lamb, and mutton — fresh, cured and frozen— 

Zone 8 South —Continued 

tFor stores in Group 8B and 4B as provided in Amendment 12 to Maximum Price Regulation 
No. 850. effective October 28, 1943] 


5563 


'Veal—Continued 

AA or 
choice 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VIII. Stews and other cuts; 

Breast (bone-in).... 

Breast (boneless). 

Flank meat..... 

Neck (bone-ln). 

Neck (boneless). 

8hank (bone-ln) (hind and fore). 

Shank and heel meat (boneless) (hind and fore)__ 

Ground veal and patties. 

Neck bo nos. 

Cents per 
pound 

20 

28 

28 

20 

28 

20 

28 

30 

Cents per 
pound 

19 

27 

27 

19 

27 

19 

27 

30 

Cents per 
pound 

18 

23 

23 

18 

23 

18 

23 

30 

Cents per 
pound 

10 

20 

20 

10 

20 

10 

20 

30 

Cents per 
pound 

14 

18 

18 

14 

18 

14 

18 

30 

g 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

29 

29 

29 

29 

29 

Hindquarters. 

27 

25 

22 

19 

17 

Forequarters. 

21 

21 

19 

17 

14 


Grades 


Lamb and mutton 


XI. Steaks and chops: 

Loin chops. 

Rib chops.. 

Leg or sirloin chops .. 

Shoulder chops, blade or arm chops. 

XU. Roasts: 

Leg (whole, half, or short cut).. 

Sirloin roast (bonc-in). 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle or triangle (boneless) . . . 
Chuck or shoulder (square cut) 

(bono-in' . 

Chuck or shoulder (cross cut) 

(bone-in). .. 

Loin. 

Rib.... . 

Boneless lamb shoulder roll. 

XIII. Stews and other cuts: 

Breast and flank. . . 

Neck (bone-in).. 

Neck (boneless)... 

Shank (bonc-in) . . 

Patties (ground meat). 

Neck bones. . . 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

Log. 

Loin. 

Hotel rack. 

Yoke. 


Grades 


Lamb . 


AA or 
choice 

A or 

good 

B or 
commer¬ 
cial 

C or util¬ 
ity 

8 or 
prime, 
choice 
and good 

M or 
commer¬ 
cial 

R or 
utility 
and culls 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

68 

pound 

54 

pound 

49 

pound 

43 

pound 

31 

pound 

28 

pound 

26 

46 

42 

39 

3G 

20 

17 

14 

45 

42 

39 

38 

20 

17 

14 

39 

37 

34 

31 

17 

15 

14 

39 

37 

34 

30 

21 

19 

18 

45 

42 

39 

30 

20 

17 

14 

2*1 

25 

25 

23 

13 

12 

10 

39 

38 

38 

35 

18 

15 

14 

34 

34 

34 

32 

16 

14 

13 

27 

27 

20 

24 

14 

12 

11 

58 

54 

49 

43 

31 

28 

26 

45 

42 

39 

36 

35 

15 

20 

17 

14 

19 

18 

17 

■ 10 

9 

7 

19 

18 

17 

15 

10 

9 

7 

31 

31 

31 

31 

18 

18 

18 

19 

18 

17 

15 

10 

9 

7 

31 

31 

31 

31 

18 

18 

18 




7 



7 

27 

27 

27 

27 

14 

14 

14 

33 

32 

30 

27 

19 

17 

10 

33 

30 

25 

21 

15 

14 

13 

37 

34 

29 

24 

10 

14 

13 

21 

20 

20 

18 

10 

9 

8 


Mutton 


Notes—These Ckiuno Prices apply in Group 3B 
and Group 4B Stores. 

Selling these meats at retail located in Zone 8 south. 

Zone 8—south includes the following area: 

West Virginia, all that portion of West Virginia 
east of and including the counties of Monongalia, 
Harrison, Lewis, Braxton, Clay, Nicholas, Fay¬ 
ette, Raleigh, Wyoming, and McDowell; but 
excluding the counties of Berkeley and Jefferson. 

Virginia, all that portion of Virginia west of and 
including the counties of Highland, Bath, Alle¬ 
ghany. Craig, Montgomery. Floyd, and Carroll. 

Tennessee, all that portion of Tennessee east of 
and Including the counties of Claiborne, Union 
Anderson, Morgan, Cumberland, Bledsoe, Van 
Buren, Sequatchie, and Hamilton. 

North Carolina, all that portion of North Caro¬ 
lina, west and southwest of and including the 
counties of Alleghany, Wilkes, Alexander, Cald¬ 
well, Burke, and Cleveland. 

South Carolina, all tbnt portion of South Caro¬ 
lina west and northwest of and including the 
counties of Cherokee, Union, Newberry, Saluda, 
and Edgefield. 

Georgia, all that portion of Georgia west and 
northwest of and including the counties of Colum¬ 
bia, McDuffie, Warrrn. Glascock, Washington, 
Johnson. Laurens, Dodge, Wilcox, Ben Hill. 
Irw in. Tift, Colquitt, and Thomas. 

Alabama, all that portion of Alabama south of 
and including the counties of De Kalb, Marshall. 
Blount, Jefferson, Tuscaloosa, and Pickens. 

Mississippi, all that portion of Mississippi south 
of and including the counties of Noxubee, Winston, 
Leake. Scott, Rankin, Hinds, and Warren. 

Louisiana, all that portion of Izmirians east of 
and including the Parishes of West Feliciana, 
Pointc Coupee, Iberville, Assumption, and Saint 
Mary. 


Florida, all that portion of Florida west of and 
including the counties of Leon and Wakulla. 

The above prices are subject to the conditions con¬ 
tained in Notes 1 to 3. inclusive. 

Note 1. Ground meat, (a) The retailer must not sell 
any ground meat unless it is ground beef, ground veal 
or ground Iamb as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not sell 
such ground meat at prices higher than those listed 
above. 

(b) If a customer buys any retail cut of meot and wants 
it ground, the retailer may grind that cut of meat for the 
customer, only if the grinding is done in a manner so that 
the customer can observo it. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not have in his store or cooler any 
ground meat except ground beef, ground veal or ground 
lamb, or meat which nas been bought by a customer and 
ground at the customer's request and which Is wrapped 
and marked with that customer's name. 

Note 2. Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat for 
the custome r, on ly If the cubing is done in a manner so 
that the customer can observe it and no addition is 
charged the customer for the cubing. 

Note 3. Yearling lamb. The celling prices for yearling 
lamb cuts of the different grades arc lower than tho 
above ceiling prices for Iamb. Tho retailor must not sell 
retail yearling lamb cots of choice grade at a higher price 
than the ceiling price for the corresponding retail iamb 
cut of good grade; he must not sell retail yearling lamb 
cuts of good grade at a higher price than the ceiling price 
for the corresponding retail Iamb cut of commercial 
grade; and, he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price than 
the ceiling price for the corresponding retail lamb cut of 
utility grade. 


iBubparagraph (1) added by Am. 12, 8 F,R. J4738, effective 10-28-43.] 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(s) Retail ceiling prices for bee}, veal, lamb and mutton — fresh, cured and 
frozen—Zone 9 North. 


[For stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 865, effective June 21, 1943) 



Grades 

Beef 

AA or 

A or 

B or 
com¬ 

C or 

I) or 
cutters 


choice 

good 

mer¬ 

cial 

utility 

can- 

ners 


Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

I, Steaks: 

pound 

pound 

pound 

pound 

pound 

) Porterhouse ....................... ..... 

55 

51 

44 

37 

33 

2 T-bone ............_..... 

65 

51 

44 

37 

33 

3 Club . 

66 

61 

44 

37 

33 

4 Rib l(Vlnrh rut______-... 

35 

33 

31 

27 

23 

*4 Rib 7-inch cut....... 

39 

36 

34 

29 

25 

ft Sirloin..... 

46 

44 

36 

31 

27 

7 Pin bone __............. 

46 

44 

36 

31 

27 


67 

54 

44 

38 

34 

9 Round (bone-in) (full cut)..-.. 

45 

42 

37 

31 

27 


47 

44 

39 

33 

29 


47 

44 

39 

33 

29 

12 Chuck blade (hnne-(n) __....._ 

32 

30 

28 

25 

21 

13 Chuck arm (bone-in)____.........._ 

32 

30 

28 

25 

21 

14 Flank _ . 

40 

40 

40 

40 

36 

II. Roasts: 



31 

27 

23 

1 Rjh standing (chine l>one-in 10-inch cut)..... 

35 

33 


39 

36 

34 

29 

25 


47 

44 

39 

33 

29 


30 

28 

24 

21 

17 


47 

44 

39 

33 

29 


32 

30 

28 

25 

21 


32 

30 

28 

25 

21 


41 

38 

36 

32 

28 


32 

30 

28 

25 

21 

m. Stew and other cuts: 

22 

22 

20 

20 

16 


2 Plate (bone-in) (fresh and cured)... 

22 

22 

21 

21 

17 

3 Plate (boneless) (fresh and cured).... 

27 

27 

25 

25 

21 

4 Brisket (bonc-in) (fresh and cured)..-_ 

27 

27 

24 

24 

20 

b. Brisket (boneless) (fresh and cured) (deckle on).. 

6 Brisket (boneless) (cured) (deckle off)_.....___ 

35 

35 

30 

30 

26 

40 

40 

35 

35 

........ 

7 Flank meat ........ 

29 

29 

29 

29 

26 

ft Npnk (bone-in)_ _..........___ 

27 

27 

24 

24 

20 

9 Kook fhnneless). - ___....... 

34 

32 

29 

26 

22 

10 Heel of round (boneless) ___......._-_....... 

34 

32 

28 

24 

20 

11. Shank (bone-in) (hind and fore). 

20 

20 

' 20 

20 

16 

12 Shank (boneless) (hind and fore)..___ 

28 

28 

28 

28 

24 

13 Soup hone . _ _ 

3 

3 

3 

3 

3 

14 Snef .. __ __ _ ___ 

5 

5 

5 

5 

5 

TV Cround beef -__ ____....__ 

29 

29 

29 

29 

29 

V. Retail prices of whoksale cuts: 

27 

55 

22 

19 

15 

1 Round beef—whole ___- 

2 Sirloin beef—whole . ... 

32 

31 

25 

21 

17 

3 Short loin beef—whole _ 

38 

36 

31 

26 

22 

4 Flank beef—whole . _ _ 

16 

16 

16 

16 

12 

6 Rib beef—whole ...-___ 

29 

27 

26 

22 

18 

ft Regular chuck—whole _ _ __....... 

24 

23 

21 

18 

14 

7 Short plate—whole .... 

17 

17 

16 

16 

12 

8 Brisket—whole - _ _... ......._ ___ 

20 

20 

17 

17 

13 

9. Shank—whole ........ 

15 

15 

15 

15 

11 








Grades 

Veal 

A A or 

A or 

B or 
com¬ 

C or 

D or 


choice 

good 

mer¬ 

utility 

cull 



cial 




Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

VI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

1 T^oin chops __....___............................ 

48 

45 

39 

34 

30 

2 Uih chops ....... 

42 

41 

38 

35 

28 

3 Shoulder chops (arm and blade).........*.................--.-. 

32 

30 

27 

23 

21 

4 Round steak (cutlets) ___................... 

50 

46 

41 

36 

33 

5 Sirloin steak or chops.. ___................ 

40 

38 

34 

30 

28 

VII. Roasts: 

1 Rump »nd sirloin (bone-in)__.... 

37 

34 

31 

27 

25 

2 Rump and sirloin (boneless).......... 

52 

49 

44 

38 

34 

3 ___ 

37 

34 

31 

27 


4 T.eg—nimp-ofT _ _... ........._ 

37 

34 

31 

27 

25 

25 

5 Leg—shank-half...........___ 

37 

34 

31 

27 

ft Leg rump-half , _ _ _ _____ 

37 

34 

31 

27 

25 

7. Loin _.................._ 

48 

46 

39 

34 

30 

ft Rib . 

42 

41 

38 

35 

28 

9. Blade and arm........_...................................— 

32 

30 

27 

23 

21 

10 Round ____ 

50 


41 

36 

33 

11 Shoulder (hone-in) (square cut) _.......... 

80 

$) 

27 

25 

20 

]2 Shoulder (boneless) (sQuarecut).. _ _ 

38 

37 

34 

32 

25 

in RahaIam rpfil lftff nr round - _ ..... 





32 

14. Boneless veal sirloin or strip............___...._..... 





32 

15. Veal tenderloin. _ ___........._ 



_.... 

_ 

32 

16. Boneless veal regular rib roll................................... 





32 

1 4 • Boneless v oh I s non Id or clod.. •«^ ••••••••• •••••••« 

18. Boned, rolled and tied veal roll....—... 


. 

. 

. 

31 

. ....... 

........ 

........ 

-------- 

30 
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5365 


(s) Retail ceiling prices —Continued. 

[For stores Id groups 1 and 2 as provided in Maximum Price Regulation No. 855, effective June 21,1043] 




Grades 



AA or 
choice 

A or 
good 

B or 

com¬ 

mer¬ 

cial 

C or 
utility 

D or 
cull 

Cents 

Cents 

Cento 

Cents 

Cents 

j>er 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

pound 

23 

22 

20 

10 

15 

32 

30 

27 

23 

21 

*32 

30 

27 

23 

21 

23 

22 

20 

10 

15 

32 

30 

27 

23 

21 

23 

22 

20 

19 

15 

32 

30 

27 

23 

21 

33 

33 

33 

33 

33 





9 

32 

32 

32 

32 

82 

20 

27 

24 

21 

19 

23 

23 

21 

10 

16 


Veal—Continued 


VIII. Stews and other cuts: 

1. Breast (bone-in)_____.... 

2. Breast (boneless)... 

8. Flank meat... 

4. Neck (bone-in)... 

5. Neck (boneless) .. 

6. Shank (bone-in) (bind and fore). 

7. Shank and heel meat (boneless) (hlndjmd fore)_ 

8. Ground veal and patties. 

9. Neck bones..... 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

1. Hindquarters... 

2. Forequarters. 


Lamb and mutton 

Lamb 

Mutton 

Grade 
AA or 
choice 

Grade 
A or 
good 

Grade 
B or 
com¬ 
mer¬ 
cial 

Grade 
C or 
utility 

Grade 
8 or 
prime, 
choice 
and 
good 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 
R or 
utility 
and 
culls 


Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

per 

per 


pound 

pound 

pound 

pound 

pound 

pound 

pound 

XI. Steaks and chops: 








1. Loin chops. 

64 

60 

56 

49 

35 

32 

80 

2. Rib chops. 

51 

48 

44 

40 

24 

21 

18 

3. Leg or sirloin chops. 

61 

48 

44 

40 

24 

21 

18 

4. Shoulder chops, blade or arm chops. 

44 

42 

39 

35 

21 

18 

16 

XII. Roasts: 








1. Leg (whole, half or short cut)..... 

44 

42 

38 

34 

25 

23 

21 

2. Sirloin roast (bone-in). 

61 

48 

44 

40 

24 

21 

IS 

8. Yoke rattle or triangle (bone-in). 

30 

29 

28 

26 

15 

14 

^ 12 

4. Yoke rattle or triangle (boneless) .•. 

45 

43 

42 

39 

21 

19 

17 

5. Chuck or shoulder, square cut (bone-in). 

38 

38 

38 

36 

19 

18 

15 

6. Chuck or shoulder, cross cut (bone-in). 

31 

31 

30 

28 

16 

14 

13 

7. Loin. 

64 

60 

53 

49 

- 35 

32 

30 

8. Rib. 

61 

48 

44 

40 

24 

21 

18 

9. Boneless lamb shoulder roll___ 




39 




XIII. Stews and other cuts: 







39 

1. Breast and flank. 

23 

22 

. 20 

19 

12 

10 

9 

2. Nock (bone-in). 

23 

22 

20 

19 

12 

10 

9 

3. Neck (boneless).. ........ 

35 

35 

35 

35 

21 

21 

21 

4. Shank (bone-in)... 

23 

22 

20 

19 

12 

10 

9 

5. Patties (ground meat). 

35 

35 

35 

35 

21 

21 

21 

XIV. Kidneys. 

31 

31 

31 

81 

18 

18 

1$ 

XV. Retail prices of wholesale cuts: 








l. Leg. 

85 

34 

32 

29 

21 

20 

18 

2. Loin. 

36 

32 

27 

23 

18 

16 

14 

8. Hotel rack.......... -. 

39 

86 

31 

26 

19 

17 

15 

4. Yoke . 

23 

23 

22 

21 

12 

11 

9 


These celling prices apply In all Group 1 
and Group 2 stores selling these meats at 
retail located In Zone 9—North. 

Zone 9— North includes the following area: 

New York, all that portion of New York 
east of and including the counties of St. 
Lawrence, Jefferson, Lewis and Herkimer, and 


east and southeast of and including the 
counties of Otsego, Delaware, Sullivan, 
Orange, Rockland, Westchester, New York, 
Bronx, Kings, and Richmond. 

Pennsylvania, all that portion of Penn¬ 
sylvania east of and including the counties 
of Tioga, Lycoming, Union, Mifflin, Juniata, 
Perry and Franklin. 


Maryland, all that portion of Maryland east 
and southeast of and including the counties 
of Washington, Frederick, Montgomery, 
Prince Georges, Charles, and Saint Marys. 

The District of Columbia. 

Maine, all counties. 

New Hampshire, all counties. 

Vermont, all counties. 

Massachusetts, all counties. 

Connecticut, all counties. 

Rhode Island, all counties. 

New Jersey, all counties. 

Delaware, all counties. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal, or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer bus’s any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
In advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only If the cubing is done 
in a manner so that the customer can ob¬ 
serve it and no addition is charged the cus¬ 
tomer for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; 
he must not sell retail yearling lamb cuts 
of good grade at a higher price than the ceil¬ 
ing price for the corresponding retail lhmb 
cut of commercial grade; and. he taust not 
sell retail yearling lamb cuts of commercial, 
utility and cull grades at a higher price than 
the ceiling price for the corresponding retail 
lamb cut or utility grade. 

(Paragraph (s) amended by Am. 1, 8 F.R. 

4922, effective 4-14-43; Am. 2, 8 F.R. 6214, 

effective 6-17-43; Am. 6, 8 F.R. 7827, effec¬ 
tive 8-21-43; Am. 8. 8 F.R. 9360, effective 

7-13-43; and Am. 11. 8 F.R. 12811, effective 

9-20-43.] 
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5:»66 


(t) Retail ceiling prices for beet, veal, lamb and mutton — fresh, cured and 
frozen—Zone 9 North. 

IFor stores in Groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective June 21,1943] 


Grades 


Deef 

AA or 

choice 

A or 
good 

B or 
com 
mer 
dal 

C or 
utility 

D or 
cutters 
and 
can- 
ners 

I. Steaks: 

1 Porterhouse..... 

Cents 

per 

pOKIM 

53 

Cents 

P" 

pound 

49 

Cents 

per 

M0Hd 

42 

Cents 
per 
j >ound 
36 

Cents 
P< r , 

P0MM 

32 

2 . T-bone. a.. 

53 

49 

42 

36 

32 

3. Club ...... 

53 

49 

42 

36 

32 

4. Rib 10-inch cut. 

32 

31 

28 

25 

21 

5. Rib 7-inch cut. 

35 

33 

30 

26 

22 

C. Sirloin. 

44 

42 

34 

20 

25 

7. Pin-bone. 

44 

42 

34 

29 

25 

8. Sirloin (boneless). 

54 

52 

42 

36 

32 

9. Round (bone-in) (full cut)... 

42 

40 

35 

29 

25 

10. Round (boneless) (top and bottom). 

44 

42 

36 

30 

26 

11 . Round tip... 

44 

42 

36 

30 

26 

12. Chuck blade (bone-in).......... 

30 

28 

26 

23 

19 

13. Chuck arm (bone-in).. 

30 

28 

26 

23 

19 

14. Flank. 

• 39 

39 

38 

38 

34 

11. Roasts: 

1. Rib standing (chine bone in 10-inch cut)... 

32 

31 

28 

25 

21 

22 

2. Rib standing (chine bone in 7-inch cut)_...__ 

35 

33 

30 

26 

3. Round tip..” ... 

44 

42 

36 

30 


4. Rump (bone-in)..... 

28 

26 

23 

19 

15 

5 . Rump (boneless)....... 

44 

42 

36 

30 

26 

ft. Chuck blade pot roast... 

30 

28 

26 

23 

19 

7. Chuck arm pot roast. 

30 

28 

26 

23 

19 

8. Chuck or shoulder (boneless) . 

38 

36 

33 

29 

25 

9. English cut .. 

30 

28 

26 

23 

19 

III. Stew and other cuts: 

1. Short ribs ... 

21 

21 

19 

19 

15 

2. Plate (bon«*-in) (fresh and cured). 

21 

21 

19 

19 

15 

3. Plate (boneless) (fresh and cured)_ _ _...... . . 

26 

26 

24 

24 

20 

4. Brisket (bone-in) (fresh and cured) ... 

26 

26 

23 

23 

19 

5. Brisket (boneless) (fresh and cured) (deckle on). 

34 

34 

29 

29 

25 

6. Brisket (boneless) (cured) (deckle off) ... 

39 

39 

34 

34 

7. Flank meat __ -- - _ 

28 

28 

28 

28 

24 

8. Neck (bone-in). .. 

26 

26 

23 

28 

19 

9. Neck (boneless). .. 

31 

30 

27 

24 

20 

10. Heel of round (boneless) ... 

32 

30 

26 

22 

13 

15 

11 . Shank (bone-in) (hind and fore) . 

19 

19 

19 

19 

12. Shank (boneless) (hind and (ore) ... 

26 

26 

26 

26 

22 

13. Soup bone . 1 .... . . 

3 

3 

3 

3 

3 

14. Suet . 

5 

5 

5 

5 

5 

IV. Ground beef ..... 

28 

28 

28 

28 

26 

V. Retail prices of wholesale cuts: 

1. Round beef—whole ___ ___ 

26 

25 

22 

10 

15 

2. Sirloin l>eef—whole. .... 

32 

30 

24 

21 

17 

3. Short loin beef—whole .. 

38 

35 

30 

26- 

22 

4. Flank beef—whole . 

16 

16 

15 

15 

11 

5. Rib beef—whole. ..... 

28 

27 

25 

22 

18 

6. Regular chuck—whole ... 

24 

22 

20 

18 

14 

7. Short plate—whole ... 

17 

17 

16 

16 

12 

8. Brisket—wholo ..... 

10 

19 

17 

17 

13 

9 . Shank—whole . 

14 

14 

14 

14 

10 



Grades 

Veal 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VI. Steaks and chops: 

1. Loin chops ____ 

Cents 

per 

pound 

45 

Cents 

per 

pound 

42 

Cents 

per 

pound 

37 

36 

Cents 

per 

pound 

32 

33 
22 

Cents 

per 

pww 

28 

26 

2. Rib chops ... 

40 

39 

3. Shoulder chops (arm and blade) . 

30 

28 

25 

20 

4. Round steak (cutlets) . 

47 

44 

39 

34 

31 

5. Sirloin steak or chojw.... 

38 

36 

32 

29 

29 

26 

36 

26 

23 

32 

VII. Roasts: 

1. Rump and sirloin (bone-in).... 

35 

33 

2. Rump and sirloin (boneless)....... 

49 

46 

41 

3. Leg....... 

35 

33 

29 

29 

26 

26 

26 

23 

23 

23 


35 

33 

5. Leg—shank-half..... 

35 

33 

29 

13. l>eg—rump-half... 

35 

33 

29 

26 

23 

7. Loin. . . __ . r _ _. . . _.. __ 

45 

42 

37 

32 

28 

8. Rib. 

40 

39 

36 

33 

26 

9. Blado and arm _ _ _ . . 

30 

28 

25 

22 

20 

10. Round . 

47 

44 

39 

34 

31 

11. Shoulder (bone-in) (square cut). 

29 

27 

26 

24 

19 

12. Shoulder (boneless) (square cut). 

36 

35 

32 

30 

24 

30 

13. Boneless veal leg or round . 


14. Boneless veal sirloin or strip . 





30 

15. Veal tenderloin . 





30 

16. Boneless veal regular rib roll . 

“V 




30 

17. Boneless veal shoulder clod .. 





29 

16. Boned, rolled and tied veal roll . 

. 

.. 


. 

28 
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FEDERAL REGISTER, Thursday, May 25, 1944 

ft) Retail ceiling prices— Continued. 


{For stores in Groups 3 and 4 as provided in Maximum Price Regulation No. 355, effective 

June 21. 1D43] 





Grades 

Veal—Continued 





B or 

C or 





AA or 

A or 

com¬ 

D or 




choice 

good 

mer¬ 

cial 

utility 

cull 




Cents 

Cents 

Cents 

Cents 

Cents 




per 

per 

per 

per 

per 

VIII. Stews and other cuts: 



pound 

pound 

pound 

pound 

pound 

1 Rrpftst fhone-in) __ 



21 

21 

19 

18 

14 

2. Breast (boneless).__................ 

30 

28 

25 

22 

20 


30 

28 

25 

22 

20 

4 Neck (bone-in) ' . - __ • _............................ 

21 

21 

19 

18 

14 

h Neck (boneless) _..._ 

30 

28 

25 

22 

20 

6 Shank (bonc-ln) (hind and fore) ..... 

21 

21 

19 

18 

14 

7 Rhnnk and heel meal fhonclrraWhind and fnreL _ .. _ 

30 

28 

25 

22 

20 

R Ground veal and natties_ .. .. .. 



31 

31 

31 

31 

31 






8 

IV R'idnevs _ ___ __ 

31 

31 

31 

31 

31 

X. Retail prices of wholesale cuts: 



27 

24 

21 

19 




28 

2. Forequarters ......_.........____ 

23 

22 

21 

19 

15 








Lamb 

Mutton 

Lamb and mutton 

Grade 

Grade 

Grade 
B or 

Grade 

Grade 

8 or 
prime, 
choice 
and 
good 

Grade 
M or 

Grade 

R or 


AA or 

A or 

com¬ 

C or 

com¬ 

utility 


choice 

good 

mer¬ 

utility 

mer¬ 

and 



cial 


cial 

culls 


Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

per 

per 

XL Steaks and chops: 

pound 

pound 

pound 

pound 

p ON N 

pound 

pound 

1. Loin chops _ __....... 

61 

57 

52 

4G 

33 

30 

28 

2. Rib chops _.............. 

48 

45 

42 

38 

22 

19 

17 

3. Lor or sirloin chops._____.......... 

48 

45 

42 

38 

22 

19 

17 

4 Shoulder chops, blades or arm chops........... 

42 

39 

37 

33 

19 

17 

15 

XII. Roasts: 

36 

32 

23 

21 

20 

1. Leg (whole, half or shortcut)...... 

2. Sirloin roast (bone-in).. 

42 

40 

48 

45 

42 

38 

22 

19 

17 

3 Yoke rattle or triangle (hone-in)_ 

28 

27 

27 

25 

14 

13 

11 

4 . Yoke rattle or triangle (boneless).. 

42 

41 

40 

37 

20 

17 

15 

5. Chuck or shoulder, square cut (bone-in)....... 

36 

36 

36 

34 

18 

16 

14 

Chuck or shoulder cross cut (bono-in) _ 

30 

29 

28 

27 

15 

13 

12 

7. Loin __......... 

61 

57 

52 

46 

33 

30 

28 

8. Rib ... 

48 

45 

42 

38 

22 

19 

17 

y Boneless lamb shoulder roll 




37 




XIII. Stews and other cuts: 



19 

U 

10 


1 . Breast and flank______ 

21 

20 

17 

9 

2. Nock (hone-ini _..... 

21 

20 

19 

17 

11 

10 

9 

3. Neck (boneless).... 

33 

33 

33 

33 

20 

20 

20 

4. Shank (bnno-ln)_..... 

21 

20 

19 

17 

11 

10 

9 

6. Patties (ground meat)...____ 

33 

33 

33 

33 

20 

20 

20 

6. Neck hones . __ _ _ 




8 




XIV. Kidneys.. . ........_......... 

29 

29 

29 

29 

16 

16 

16 

XV. Retail prices of wholesale cuts: 

35 

33 

31 

20 

21 

19 

18 

1 . Leg. . 

2. Loin __......... 

35 

32 

27 

23 

17 

15 

14 

3. Hotel rack ........_.......... 

39 

36 

31 

26 

18 

16 

14 

4. Yoke . 

23 

22 

22 

20 

11 

10 

9 










These celling prices apply in all Group 3 
and Group 4 stores selling these meats at re¬ 
tail located in Zone 9—North. 

Zone 9—North Includes the following 

area: 

New York, all that portion of New York 
east of and including the counties of St. 
Lawrence, Jefferson. Lewis and Herkimer, and 


east and southeast of and Including the 
counties of Otsego, Delaware, Sullivan, 
Orange, Rockland, Westchester, New York, 
Bronx, Kings, and Richmond. 

Pennsylvania, all that portion of Pennsyl¬ 
vania east of and including the counties of 
Tioga, Lycoming, Union, Mifflin, Juniata, 
Perry, and Franklin. 


Maryland, all that portion of Maryland 
east and southeast of and including the 
counties of Washington, Frederick, Mont¬ 
gomery, Prince Georges, Charles, and Saint 
Marys. 

The District of Columbia. 

Maine, all counties. 

New Hampshire, all counties. 

Vermont, all counties. 

Massachusetts, all counties. 

Connecticut, all counties. 

Rhode Island, all counties. 

New Jersey, all counties. 

Delaware, all counties. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, Inclusive: 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner so 
that the customer can observe it. No ad¬ 
dition may be charged the customer for the 
grinding. 

(c) The retailer shall not have In his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer's request and which 
is wrapped and marked with that customer's 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat lor 
the customer, only if the cubing is done in a 
manner so that the customer can observe it 
and no addition is charged the customer lor 
the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cute of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade: he 
must not sell retail yearling lamb cuts of 
good grade at a higher price than the celling 
price for the corresponding retail lamb cut of 
commercial grade; and, he must not sell retail 
yearling lamb cuts of commercial, utility and 
cull grades at a higher price than the celling 
price for the corresponding retail lamb cut 
of utility grade. 

[Above portion of paragraph (t) amended by 

Am. 1. 8 FJR. 4922, effective 4-14-^13: Am. 2, 

8 F.R. 6214. effective 5-17-43; Am. 5, 8 F.R. 

7827, effective 5-21-43; Am. 8, 8 FH. 9366, 

effective 7-13-43; and Am. 11, 8 F.R. 12811, 

effective 9-20-43.] 
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FEDERAL REGISTER, Thursday, May 25, 1944 

(1) Retail ceiling prices lor beef, vca l, lamb and mutton—fresh, cured and 
frozen—Zone 9 North 


(For stores Id Oroup 3B and 4B at provided in Amendment 12 to Maximum Piico Regulation No. 865, 

effective October 28,1943) 



Grades 

Bee/ 

AA or 
choice 

A or 
good 

Bor 

commer¬ 

cial 

C or util¬ 
ity 

D or cut¬ 
ters and 
canners 


Cent s pa 

Cents per 

Cents per 

Cents per 

Cents per 

I. Steaks: 

lb. 

lb. 

lb. 

lb. 

lb. 

Porterhouse..... 

51 

47 

40 

35 

31 

T-bone..........._-..-.—. 

51 

47 

40 

35 

31 

Club..........___..... 

51" 

47 

40 

35 

31 

Rib—10-inch cut. 

31 

30 

27 

24 

20 

Rib—7 inch cut. 

34 

32 

20 

25 

21 

Sirloin..... 

42 

40 

33 

28 

24 

Pin bone.-. 

42 

40 

33 

28 

24 

Sirloin (boneless)..... 

62 

50 

40 

35 

31 

Round (bone-in) (full cut)... 

40 

38 

34 

28 

24 

Round (boneless) (top and bottom)........ 

42 

40 

35 

29 

26 

Round tip.1....... 

42 

40 

35 

20 

25 

Chuck blade (bone-in)..... 

20 

27 

25 

22 

18 

Chuck arm (bone-in)... 

20 

27 

25 

22 

18 

Flank......... 

38 

38 

37 

37 

33 

II. Roasts: 


20 

Rib standing (chine bone-in, 10-inch cut). 

31 

30 

27 

24 

Rib standing (chine bone-ini 7 inch cut)....... 

34 

32 

29 

25 

21 

Round tip.. - .........1_........_ 

42 

40 

35 

20 

25 

Rump (bone-in)... 

27 

25 

22 

18 

14 

Rump (boneless)... 

42 

40 

35 

20 

26 

Chuck blade pot roast. 

20 

27 

25 

22 

18 

Chuck arm pot roast. 

20 

27 

25 

22 

18 

Chuck or shoulder (boneless). 

37 

35 

32 

28 

24 

English cut... 

29 

27 

25 

22 

18 

111. Stews and other cuts 

18 

18 


Short ribs... 

20 

20 

14 

Plate (bone-in) (fresh or cured). 

20 

20 

18 

18 

14 

Plate (boneless) (fresh or cured). 

25 

25 

23 

23 

19 

Brisket (bonc-in) (fresh or cured)_ 

25 

25 

22 

22 

18 

Brisket (boneless) (fresh or cured) (deckle on). 

33 

. 33 

28 

28 

24 

Brisket (boneless) (cured) (deckle off)._. 

38 

38 

33 

33 


Flank meat—. 

27 

27 

37 

27 

23 

Neck (bone-in)... 

25 

25 

22 

22 

18 

Neck (boneless)... 

30 

29 

26 

23 

19 

Heel of round (boneless). 

31 

20 

25 

21 

17 

Shank (bone-in) (hind and fore). 

18 

18 

18 

18 

14 

Shank (boneless) (hind and fore). 

26 

25 

25 

25 

21 

Soup boDO___...___.... 

3 

3 

3 

3 

8 

Suet... .. 

5 

5 

6 

5 

5 

IV. Ground beef. 

57 

27 

57 

57 

27 

V. Retail prices of wholesale cuts: 

Round beef—whole.. . . 

25 

24 

21 

18 

14 

Sirloin beef—whole ... 

31 

29 

23 

20 

16 

Short loin beef—whole . 

37 

34 

29 

25 

21 

Flank beef—whole ...... 

16 

15 

14 

14 

10 

Rib beef—whole . J . 

27 

26 

24 

31 

17 

Regular chuck—whole ...... 

23 

21 

19 

17 

13 

Short plate—whole . 

16 

16 

16 

16 

11 

Brisket—whole. 

18 

18 

16 

16 

12 

Shank—whole. 

34 

14 

14 

14 

10 








Grades 

Veal 

AA or 

A or 

B or com¬ 

C or 

D or 


choice 

good 

mercial 

utility 

cull 


Cents 

Cents 

Cents 

Cents 

Cents 

VI. Steaks and chops: 

per lb. 

per lb. 

per lb. 

per lb. 

per lb. 

Loin chops ........ 

43 

40 

30 

31 

27 

Rib chops. . . . .. 

38 

38 

35 

32 

25 

Shoulder chops (arm and blade)...._ __ 

29 

27 

24 

21 

19 

Round steak (cutlets) .... 

46 

42 

38 

33 

30 

Sirloin steaks or chops ..... 

37 

35 

31 

28 

25 

Vn. Roasts: 





Rump and sirloin (bone-ln) _____ 

84 

32 

28 

25 

22 

Rump and sirloin (boneless) ... 

47 

44 

39 

35 

31 

Leg.. ... . .. . 

34 

32 

28 

25 

22 

Leg—rump-off ...... 

34 

32 

28 

25 

22 

Leg — shank-half ..... 

34 

32 

28 

25 

22 

Leg—rump-half .. 

34 

32 

28 

25 

22 

Loin ..... 

43 

40 

30 

31 

27 

Rib . 

38 

38 

35 

32 

25 

Blade and arm . 

29 

27 

24 

21 

19 

Round ... 

45 

42 

38 

33 

30 

Shoulder (bone-in) (square cut)..................... _ 

28 

26 

25 

23 

18 

Shoulder (boneless) (square cut).....: . 

35 

34 

81 

29 

23 

Boneless veal leg or round 





29 

Boneless veal sirloin strip _ 





20 

Veal tenderloin ...__ ............................. 





29 

29 

Boneless veal regular rib roll........... .. 





Boneless veal shoulder clod _ _ _ _ 





28 

Boned, rolled and tied veal roll. 





27 
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FEDERAL REGISTER, Thursday, May 25, 1944 

\ 

(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh , cured and 
frozen—Zone 9 North —Continued 

[For Btores in Group 8B and 4B ae provided In Amendment 12 to Maximum Price Regulation 
No. 853, effective October 28, 1943] 


Grades 


Veal—Continued 

AA or 
choice 

A orgood 

B or com¬ 
mercial 

C or 
utility 

D or cull 

vni. Stews and other cuts: 

Breast (bone-in)... 

Breast (boneless)..... 

Flank meat. 

Neck (bone-in)._. 

Neck (boneless). 

Shank (bone-in) (bind and fore). 

Shank and heel meat (boneless) (hind and fore). 

Ground veal and patties. 

Neck bones....... 

Cents per 
pound 

20 

29 

29 

20 

29 
20 
20 

30 

Cents per 
pound 

20 

27 

27 

20 

27 

20 

27 

30 

Cents per 
pound 

18 

24 

24 

18 

24 

18 

24 

30 

Cents per 
pound 

17 

21 

21 

17 

21 

17 

21 

30 

Cents per 
pound 

14 

19 

19 

14 

ff> 

14 

10 

30 

8 

IX. Kidneys:.—... 

30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 

Hindquarters..................._ 

27 

26 

23 

20 

18 

Forequarters. 

22 


20 

18 

14 


Grades 


Lamb and mutton 


XI. Steaks and chops: 

Loin chops. 

Rib chops. 

Leg or sirloin chons. 

Shoulder chops, blade or arm chops. 
Xn. Roasts: 

Leg (whole, half, or short cut)_ 

Sirloin roast (bone-in).. 

Yoke, rattle or triangle (bone-in). 
Yoke, rattle or triangle (boneless).. 
Chuck or shoulder (square cut) 

(bone-in). 

Chuck or shoulder (cross cut) 

(bone-in). 

Loin... 

Rib. 

Boneless lamb shoulder roll. 

XU!. Stews and other cuts: 

Breast and flank. 

Neck (bone-in). 

Neck (boneless). 

Shank (bonc-in)... 

Patties (ground meat).. 

Nock bones. 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

Leg. 

Loin. 

Hotel rack. 

Yoke. 



Lamb 



Mutton 






S or 


R or 

A A or 

A or 

B or com¬ 

C or 

prime, 

M or com¬ 

utility 

choice 

good 

mercial 

utility 

choice, 
and good 

mercial 

and 

culls 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

69 

pound 

65 

43 

pound 

60 

40 

pound 

44 

37 

pound 

32 

21 

pound 

pound 

27 

10 

46 

18 

.46 

43 

40 

37 

21 

18 

10 

40 

38 

36 

32 

18 

16 

14 

40 

38 

35 

31 

22 

20 

19 

46 

43 

40 

37 

21 

18 

16 

27 

26 

26 

24 

14 

13 

a 

40 

39 

38 

36 

19 

16 

14 

35 

35 

35 

33 

17 

15 

14 

29 

28 

27 

26 

14 

13 

12 

60 

65 

50 

44 

32 

20 

27 

46 

43 

40 

37 

36 

21 

18 

16 

20 

19 

18 

16 

n 

10 

0 

20 

19 

18 

16 

n 

10 

9 

32 

32 

32 

32 

19 

19 

19 

20 

19 

18 

16 

11 

10 

9 

32 

32 

32 

32 

8 

19 

19 

39 

8 

28 

28 

28 

28 

15 

15 

15 

24 

32 

30 

28 

20 

18 

17 

34 

31 

26 

22 

16 

14 

14 

38 

35 

30 

25 

17 

15 

14 

22 

21 

21 

10 

11 

10 

9 


Notes—These Ceiling Prices Apply in Group 3B 
and Group 4B Stokes Selling These Meats at 
Retail Located in Zone 9 North 

Zone 9—North Includes the following area: 

New York, all that portion of New York east ol 
and including the counties of St. Lawrence, Jeffer¬ 
son, Lewis and Herkimer, and east and southeast 
of and including the counties of Otsego, Delaware, 
Sullivan, Orange, Rockland, Westchester, New 
York, Bronx, Kings, and Richmond. 

Pennsylvania, all that portion of Pennsylvania 
east of and including the counties of Tioga, Ly¬ 
coming, Union, Mifflin, Juniata, Perry, and 
Franklin. 

Maryland, all that portion ol Maryland east 
and southeast of and including the counties of 
Washington, Frederick, Montgomery, Prince 
Georges, Charles, and Saint Marys. 

The District of Columbia. 

Maine, all couuties. 

New Hampshire, all counties. 

Vermont, all counties. 

Massachusetts, all counties. 

Connecticut, all counties. 

Rhode Island, all counties. 

New Jersey, all counties. 

Delaware, all counties. 

The above prices are subject to the conditions con¬ 
tained in Notes 1 to 3. Inclusive. 

Note L Ground meat, (a) The retAller must not 
sell any ground meat unless it is ground beef, ground 
veal or ground lamb as defined in section 20 of the beef, 
veal, lamb and mutton retail regulation, and be must not 


sell such ground meat at prices higher than those listed 
above. 

(b) If a customer buys any retail cut of meat and wants 
it ground, the retailer may gTind that cut of meat for 
the customer, only if the grinding is done in a manner so 
that the customer can observe it. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not have in his store or cooler 
any ground meat except ground beef, ground veal or 
ground lamb, or meat which has l>een bought by a cus¬ 
tomer and ground at the customer's request and which is 
wrapped and marked with that customer’s name. 

Note 2. Cube steak The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat 
for the customer, only if the cubing is done in a manner 
so that the customer can observe it and no addition is 
charged the customer for the cubing. 

Note 3. Yearling lamb. The ceiling prices tor year¬ 
ling lamb cuts of the different grades are lower than the 
above celling prices for lamb. The retailer must not sell 
retail yearling lamb cuts ol choice grade at a higher 
price than the ceiling price for the corresponding retail 
lamb cut of good grade; be must not sell retail yearling 
lamb cuts of good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut of commercial 
grade; and, he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher price than 
the ceiling price for the corresponding retail lamb cut 
of utility grade. 


[Subparagraph (1) added by Am. 12, 8 Fit. 
14738, effective 10-28-43.J 
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FEDERAL REGISTER, Thursday, May 25, 1944 

<u) Retail ceiling prices lor beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 9 South. 


IFor stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 358, effective June 21,1943] 



Grades 

Beef 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cutters 
and 
can- 
ners 

• 

I. Steaks: 

1 Porterhouse...-. 

Cents 
per 
pound 
65 

Cents 

per 

DM M 
61 

Cents 

per 

pound 

44 

Cents 

per 

pound 

37 

Cents 

per 

pound 

33 

2 T-bone____ 

65 

51 

44 

37 

33 


56 

51 

44 

37 

33 

4 Rih ID-inch cut._..... 

35 

33 

31 

27 

23 

ft Rih 7-inch cut... 

39 

36 

34 

29 

25 


46 

44 

36 

31 

27 

7. Pin bone . _-____ 

46 

44 

36 

31 

27 


57 

54 

44 

38 

34 

ft Round (bone-in) (full cut)....... 

45 

42 

37 

31 

27 

in Round (boneless) (top and bottom),..,., r ___ 

47 

44 

39 

33 

29 

11 . Round tip. .......-. 

47 

44 

39 

33 

29 


32 

30 

28 

25 

21 

13 Phne.k arm (bone-in).___....._ 

32 

30 

28 

25 

21 

14 Flank .... 

40 

40 

40 

40 

36 

II. Roasts: 

i Rib standing (chine bone, in 10-inch cut)____ 

35 

33 

31 

27 

23 

2 Rib .standing (chine bone in 7-inch cut)_... 

39 

36 

34 

29 

25 


47 

44 

39 

33 

29 


30 

28 

24 

21 

17 

5 Rump (boneless) ....... 

47 

44 

39 

33 

29 


32 

30 

28 

25 

21 


32 

30 

28 

25 

21 

r Chuck or shoulder (boneless)_ __ 

41 

38 

36 

32 

28 

0 English cut __ 

32 

30 

28 

25 

21 

III. Stew and other cuts: 

1 Short ribs ....... 

22 

22 

20 

20 

16 

2. Plate (bone-in) (fresh A cured)—. 

3 PlAte (boneless) (fresh A cured)_ 

22 

27 

22 

27 

21 

25 

21 

25 

17 

21 

4 Brisket (hone-in) (fresh A cured)___ 

27 

27 

24 

24 

20 

p Brisket (bonelft-'w) (fresh A cured) (deckle on)_ 

35 

35 

30 

30 

26 

«’ Hrisket (boneless! (cured) (deckle off) 

40 

40 

35 

35 


7 . Flank meat __..._...._-. 

29 

29 

29 

29 

25 

R. Neck (hone-in)____ 

27 

27 

24 

24 

20 

0 Neck (boneless) ___ 

34 

32 

29 

26 

22 

10 . Heel of round (boneless). 

34 

32 

28 

24 

20 

11 Shank (hone-in) (hind A fore) _ __ _...... 

20 

20 

20 

20 

16 

12 Shank (honeless) (hind A fore)_ 

28 

28 

28 

28 

24 

13. Soup bone .... 

8 

3 

3 

3 

3 

14. Suet _........._....._ 

5 

5 

5 

5 

5 

IV Ground beef .X. 

20 

29 

29 

29 

29 

V. Retail prices of wholesale cuts: 

1 Round beef—whole __ ___ 

27 

25 

22 

19 

15 

2, Sirloin beef—whole. 

3 . Shank loin beef—whole ____...._ 

32 

38 

31 

36 

25 

31 

21 

26 

17 

22 

4 Flapk l>eef—whole ___ 

16 

16 

16 

16 

12 

5. Rib beef—whole________ 

29 

27 

25 

22 

18 

ft. Regular chuck—whole _____ 

24 

23 

21 

18 

14 

7. Short plate—whole. 

17 

17 

16 

16 

12 

8 . Brisket—whole . _____...____ 

20 

20 

17 

17 

13 

9. Shank—whole . ..-.-. 

15 

16 

15 

15 

11 








Grades 

Veal 

V 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VI. Steaks and chops: 

1 I,oin chons _........_......................... 

Cent* 

per 

pound 

48 

Cents 

per 

pound 

45 

Cents 

per 

pound 

39 

Cents 

per 

pound 

34 

Cents 

per 

pound 

30 

? Rib chops _ . ___... 

42 

41 

38 

36 

28 

3 Shoulder chops (arm and blade).. ... .. 

32 

30 

27 

23 

21 

4. Round steak (cutlets) .. ...._.... .... 

60 

46 

41 

36 

33 

5 Sirloin steak or chops .... 

40 

38 

34 

30 

28 

VII. Roasts: 

1 Rump and sirloin (bonc-ln) .................................... 

37 

34 

31 

27 

25 

2 Rump and sirloin (boneless) ... 

52 

40 

44 

38 

34 


37 

34 

31 

27 

25 

4 rump-off ......_..... . .. 

37 

34 

31 

27 

25 

5 Leg — shank-half_... ..................__ 

37 

34 

31 

27 

25 

6 Leg rump-half ____............... 

37 

34 

31 

27 

25 

7. Loin __ _ _...................... 

48 

45 

39 

34 

30 

• 8. Rib . 

42 

41 

38 

35 

28 

9. Blade and arm................... _..._............__ 

32 

30 

27 

23 

21 

10 Round _ _ _ _ _ ...... 

50 

46 

41 

36 

33 

11 Shoulder (bonc-ln) (square cut)........................... _ 

30 

30 

27 

25 

20 

12 Shoulder (boneless) (square cut)......._...._.......... 

38 

37 

34 

32 

25 

13. Boneless veal leg or round. .... 





32 

14. Boneless veal sirloin or strip............................ ........ 





32 

15 Veal tenderloin __ 





32 

16. Boneless veal regular rib rolL........... ...... .................. 





32 

17 Rnnclass veal shoulder clod ___ 





31 

18. Boned, rolled and tied veal roll . 





30 
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5371 


(u) Retail ceiling prices —Continued. 

[For stores in Groups 1 and 2 as provided In Maximum Price Regulation No. 855, effective 

June 21, 1043] 




Grades 

Veal—Continued 


AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

1 Breast (bone-in)_._ 

Cents 

per 

pound 

23 

Cents 

per 

pound 

22 

Cents 

vtr A 

pound 

20 

Cents 

per 

pound 

10 

Cents 

per 

pound 

15 

2 Breast (boneless/.... _________ 

32 

30 

27 

23 

21 

3 Flank meat ......... 

32 

30 

27 

23 

21 

4. Neck (bone-in)....___............_ ___ 

23 

22 

20 

10 

15 

5. Neck (boneless) ......... 

32 

30 

27 

23 

21 

6 Shank (bone-in) (hind and fore) .... 

23 

22 

20 

10 

15 

7. Shank and heel meat (boneless) (hind and fore)... 

32 

30 

27 

23 

21 

8 Ground veal and patties.. .... 

33 

33 

33 

33 

33 

9. Neck bones....... 


0 

IX. Kidncvs.........._-_......_.... 

32 

32 

32 

.32 

32 

X. Retail prices of wholesale cuts: 

1. Hindquarters.........___................_ 

29 

27 

24 

21 

10 

2 . Forequarters................_.........._....._ 

23 

23 

21 

10 

26 



Lamb and mutton 

Lamb 

Mutton 

Grade 
A A or 

choice 

Grade 
A or 
good 

Grade 
B or 
com¬ 
mer¬ 
cial 

Grade 

Cor 

utility 

Grade 

S or 
prime, 
choice 
and 
good 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 
R or 
utility 
and 
culls 


Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

per 

per 

XI. Steaks and chops:’ 

pound 

'pound 

pound 

pound 

pound 

pound 

pound 

1. Loin chops.. 

63 

60 

54 

48 

34 

32 

29 

2. Rib chops..... 

50 

47 

44 

40 

23 

20 

17 

3. Leg or sirloin chops. 

60 

47 

44 

40 

23 

20 

17 

4. Shoulder chops, blade or arm chops. 

43 

41 

38 

35 

20 

18 

15 

XII. Roasts: 








1. I^eg (who)e, half or short cut).... 

43 

41 

37 

33 

24 

22 

20 

2. Sirloin roast (bone-in)... 

60 

47 

44 

40 

23 

20 

17 

3. Yoko, rattle or triangle (bone-in)._. 

29 

28 

28 

26 

14 

13 

a 

4. Yoke, rattle or triangle (boneless). 

44 

43 

41 

39 

21 

18 

16 

5. Chuck or shoulder, square cut (bone-in). 

37 

37 

37 

35 

IS 

17 

15 

0. Chuck or shoulder, cross cut (bonc-in).. 

30 

30 

29 

27 

15 

14 

12 

7. Loin... 

63 

60 

54 

48 

3-1 

32 

29 

8. Rib. 

60 

47 

44 

40 

23 

20 

17 

9. Boneless lamb shoulder roll. ... 




38 




XIII. Stews A other cuts: 








1. Breast A flank__—.-. 

22 

21 

19 

18 

11 

10 

9 

2. Neck (bone-in).—... 

22 

21 

19 

18 

a 

10 

9 

3. Neck (boneless)... 

34 

34 

34 

3-1 

20 

20 

20 

4. Shank (bone-in).-. 

22 

21 

19 

18 

a 

10 

9 

5. Patties (ground meat)...-.-. 

34 

34 

34 

34 

20 

20 

30 

6. Neck hone* _ _ 




8 



8 

XIV. Kidneys.— 

30 

30 

30 

30 

17 

17 

17 

XV. Retail prices of wholesale cuts: 

1. Leg.- 

35 

33 

81 

28 

20 

19 

18 

2. Loin.. 

35 

32 

27 

23 

17 

15 

13 

3. Hotel rack. 

38 

36 

31 

26 

18 

16 

14 

4. Yoke... 

23 

22 

22 

20 

a 

10 

9 


These ceiling prices apply in all Group 1 and 
Group 2 stores selling these meats at retail 
located in Zone 9—South. 

Zone 9—South includes the following 

areas: 

West Virginia, the following counties: 
Berkeley and Jefferson. 

Virginia, all that portion of Virginia east 


of and including the counties of Frederick, 
Shenandoah, Rockingham. Augusta, Rock¬ 
bridge, Botetourt, Roanoke, Franklin, and 
Patrick. 

North Carolina, all that portion of North 
Carolina east and southeast of and including 
the counties of Surry, Yadkin, Iredell, Ca¬ 
tawba, Lincoln, and Gaston. 


8outh Carolina, all that portion of South 
Carolina east of and including the counties 
of York, Chester, Fairfield, Richland. Lexing¬ 
ton, Aiken, Barnwell, Allendale, Hampton, 
Jasper, and Beaufort. 

Georgia, all that portion of Georgia east of 
and Including the counties of Richmond, 
Jefferson. Emanuel, Treutlen, Wheeler, Tel¬ 
fair. Coffee, Berrien, Cook, and Brooks. 

Florida, the following counties of Florida: 
Jefferson, Madison, Taylor, Hamilton, Su¬ 
wannee, Lafayette, Dixie, Columbia, Gil¬ 
christ, Levy, Baker. Nassau, Duval. Union, 
Bradford. Clay, St. Johns, Alachua, Putnam, 
Flagler, Marion, Volusia, Lake, Sumter, Citrus, 
Hernando, and Pasco. 

The above prices are subject to the condi¬ 
tions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, gTound veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground beef, 
ground veal or ground lamb, or meat which 
has been bought by a customer and ground 
at the customer’s request and which is 
wrapped and marked with that customer's 
name. 

Note 2. Cube steak . The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a 
manner so that the customer can observe 
it, and no addition is charged the customer 
for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the celling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of 
grade at a higher price than the celling 
for the corresponding retail lamb cut 
€l commercial grade; and. he must not sell 
retail yearling lamb cuts of commercial, 
utility and cull grades at a higher price than 
the ceiling price for the corresponding re¬ 
tail lamb cut of utility grade. 

|Paragraph (u) amended by Am. 1.8 F.R. 4922, 

effective 4-14-43; Am. 2. 8 F.R. 6214, effec¬ 
tive 5-17-43; Am. 6, 8 FJR. 7827, effective 

6- 21-43; Am. 8, 8 F.R. 9366. effective 

7- 13-43; and Am. 11. 8 F.R. 12811, effective 

9-20-43.) 


No. 104-10 
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(v) Retail celling prices for beef , veal, lamb and mutton — fresh # cured and 
frozen—Zone 9 South. 

[For stores In Group* 3 and 4 a* provided in Maximum Price Regulation No. 365, effective June 21, 1943] 


Beef 


Grades 


AA or 

A or 

B or 
com¬ 

C or 

Dor 

cutters 

and 

can- 

ners 

choice 

good 

mer¬ 

cial 

utility 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

pound 

53 

49 

42 

36 

32 

53 

• 49 

42 

36 

32 

53 

# 49 

42 

36 

32 

32 

31 

28 

25 

21 

35 

33 

30 

26 

22 

44 

42 

34 

29 

25 

44 

42 

34 

29 

25 

64 

52 

42 

38 

32 

42 

40 

35 

29 

25 

44 

42 

36 

30 

26 

44 

42 

36 

30 

26 

30 

28 

26 

23 

10 

30 

28 

26 

23 

19 

39 

39 

38 

38 

34 

32 

31 

28 

25 

21 

35 

33 

30 

26 

22 

44 

42 

36 

30 

26 

28 

26 

23 

19 

1ft 

44 

42 

36 

30 

26 

30 

28 

28 

23 

19 

30 

28 

26 

23 

19 

38 

36 

33 

29 

25 

30 

28 

26 

23 

19 

21 

21 

19 

19 

15 

21 

21 

19 

19 

15 

26 

26 

24 

24 

20 

26 

26 

23 

23 

19 

34 

34 

29 

29 

25 

39 

39 

34 

34 


28 

28 

28 

28 

24 

26 

26 

23 

23 

19 

31 

30 

27 

24 

20 

_32 

30 

26 

. 22 

18 

19 

19 

19 

19 

15 

26 

26 

26 

26 

22 

3 

3 

3 

3 

3 

5 

ft 

5 

5 

5 

28 

28 

28 

28 

28 

26 

25 

22 

19 

15 

32 

30 

24 

21 

17 

38 

35 

30 

26 

22 

10 

10 

15 

15 

11 

28 

27 

25 

22 

18 

24 

22 

20 

18 

14 

17 

17 

16 

16 

12 

19 

19 

17 

17 

13 

14 

14 

14 

14 

10 


II, 


Steaks: 

1. Porterhouse.—. 

2. T-bone.-.—. 

3. Club. 

4. Rib 10-incli cut. 

6. Rib 7-inch cut..... 

6. Sirloin. 

7. Pin bono.-. 

8. Sirloin (boneless)...-. 

9. Round (bone-in) (full cut). 

10. Round (boneless) (top and bottom). 

11. Round tip... 

12. Chuck blade (bone-in)......-. 

13. Chuck arm (bone-in). .a —. 

14. Flank. 

Roasts: 

1. Rib standing (chine bone in 10-inch cut). 

2. Rib standing (chine bone in 7-inch cut). 

3. Round tip.— 

4. Rump (bone-in)... 

ft. Rump (boneless)...— 

C. Chuck blade pot roast. 

7. Chuck arm pot roast. 

8. Chuck or shoulder (boneless).. 

9. English cut.... 

III. Stew and other cuts: 

1. Short ribs.. 

2. Plate (bone-in) (fresh and cured).. 

3. Plate (boneless) (fresh and cured). 

4. Brisket (bone-in) (fresh and cured). 

5. Brisket (boneless) (fresh and cured) (deckle on). 

6. Brisket (boneless) (cured) (deckle off).. 

7. Flank meat. 

8. Neck (bone-in)... 

9. Neck (boneless). 

10. Heel of round (boneless). 

11. Shank (bone-in) (hind and fore). 

12. Shank (boneless) (hind and fore). 

13. Soup bone...1. 

14. Suet. 

IV. Ground beef. 

V. Retail prices of wholesale cuts: 

1. Round beef—whole. 

2. Sirloin beef—whole. 

3. Short loin beef—whole. 

4. Flank beef—whole. 

5. Rib beef—whole. 

6. Regular chuck—whole. 

7. Short plate-whole. 

8. Brisket—whole. 

9. Shank—whole. 


Veal 


Grades 


AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

Cents 

Cents 

Cents 

Cents 

Cents 

per 

per 

per 

per 

per 

pound 

pound 

pound 

pound 

pound 

45 

42 

37 

32 

28 

40 

39 

36 

33 

26 

30 

28 

25 

22 

20 

47 

44 

39 

34 

31 

38 

36 

32 

29 

26 

35 

33 

29 

26 

23 

40 

46 

41 

36 

32 

35 

33 

29 

26 

23 

35 

33 

29 

26 

23 

36 

33 

20 

26 

23 

35 

33 

29 

26 

23 

45 

42 

37 

32 

28 

40 

39 

36 

33 

26 

30 

28 

25 

22 

20 

47 

44 

39 

34 

31 

29 

27 

26 

24 

19 

36 

35 

32 

30 

24 





30 





30 





30 





30 





29 


•••••••• 



28 


VI. Steaks and chops: 

1. Loin chops. 

2. Rib chops. 

3. Shoulder chops (arm and blade).. 

4. Round steak (cutlets) . 

6. Sirloin steak or chops.. 

VII. Roasts: 

1. Rump and sirloin (bone-in)_ 

2. Rump and sirloin (boneless).. 

3. Leg.. 

4. Leg, rump-off... 

ft. Leg, shank-half.. 

6. Leg. rump-half.. 

7. Loin.. 

8. Rib.. 

9. Blade and arm.. 

10. Round. 

11. Shoulder (bone-iu) (square cut).., 

12. Shoulder (boneless) (square cut). 

13. Boneless veal leg or round. 

14. Boneless veal sirloin or strip. 

15. Veal tenderloin. 

16. Boneless veal regular rib roll. 

17. Boneless veal shoulder clod. 

18. Boned, rolled and tied veal roll.. 
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(v) Retail ceiling prices —Continued. 

[For stores in Groups 3 and 4 as provided in Maximum Price Regulation No. 856, effective Juno 21, 19431 







Grades 



Veal—Continued 



AA or 

choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

1 Breast fbono-in)__-_........... 

Cents 

per 

pound 

21 

Cents 

per 

pound 

21 

Cents 

per 

pound 

19 

Cents 

per 

pound 

18 

Cents 

per 

pound 

14 


30 

28 

25 

22 

20 

3 Flank meat _................ 

30 

28 

25 

22 

20 

4 Neck fbone-in)..................._....______ 

21 

21 

19 

18 

14 

fi Neck ___ 

30 

28 

25 

22 

20 

ft filmnk' (hone-in) (hind and fore)__ 

21 

21 

19 

18 

14 


30 

28 

25 

22 

20 

8 Ground veal and patties... 71 ___...._ 

31 

31 

31 

31 

31 






8 

IV kidney* . _ . _....._..................... 

31 

31 

31 

31 

31 

X. Retail prices of wholesale cuts: 

1 Hindquarters - __ ____....... 

28 

27 

24 

21 

19 

7 Fnr*nimrters _______ 

23 

22 

21 

19 

15 








Lamb 


I 

Mutton 

» 

Lamb and mutton 

* 

Grade 
AA or 
choice 

Grade 
A or 
good 

Grade 
B or 
com 
mcr 
dal 

Grade 
C or 
utility 

Grade 

S or 
prime, 
choice 
and 
good 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 

R or 
utility 
and 
culls 

XI. Steaks and chops: 

1 . Loin chops__ ............. 

Ctnti 
P< r . 

pound 

60 

Cents 

A 

pound 

67 

Cents 
V* T . 

pOOftd 

51 

Cents 

POO Oil 
46 

Cents 

per 

pound 

32 

Cents 

per 

pound 

30 

Cents 

f* r a 
MOM 
27 

2. Rib chops ...._........................ 

47 

45 

41 

38 

21 

19 

16 

3 I/vg or sirloin chops_ ___ 

47 

4$ 

41 

38 

21 

19 

16 

4 Shoulder chops, blades or arm chops. 

41 

39 

36 

33 

19 

16 

14 

XIL Roasts: 

l T^ep (whole, hall or short cut)_ 

41 

39 

35 

31 

22 

21 

19 

2 Sir|oin roast (bone-in) _ _ 

47 

45 

41 

38 

21 

19 

16 

3 Yoke rnttleor trianple (bono-ln)_ 

27 

27 

26 

24 

13 

12 

10 

4 Yoke rattle nr trlanple (boneless) _ 

41 

40 

30 

37 

10 

17 

14 

6 Chuck or shoulder, square cut (bone-in)_ 

36 

35 

35 

33 

17 

15 

13 

5 Chuck or shoulder, cross cut (bone-ln)_ 

29 

28 

28 

26 

14 

13 

11 

7 1,0 in __.... 

60 

57 

51 

46 

32 

30 

27 

8. Rib ... 

47 

45 

41 

38 

21 

19 

16 

ft Boneless lamb shoulder roIL _ 


36 




XIII. Stews and other cuts: 

1. Breast and flank...... 

21 

20 

18 

17 

10 

9 

8 

2. Neck (bone-in). ___...... 

21 

20 

18 

17 

10 

* 9 

8 

3. Npok (honeless) __- 

32 

32 

32 

32 

19 

19 

19 

4. Shank (bone-in)................... 

21 

20 

18 

17 

10 

» 

8 

6. Patties (ground meat).-..... 

32 

32 

32 

32 

19 

19 

19 

ft Neck hones ____ 




7 



7 

XIV. Kidney8 . 

28 

28 

28 

28 

15 

15 

16 

XV. Retail prices of wholesale cuts: 

1. Lev _...._........ 

34 

33 

31 

28 

20 

19 

17 

2. Loin . 

36 

31 

26 

22 

16 

15 

13 

3. Hotel rack _____... 

38 

35 

30 

25 

18 

16 

14 

4. Yoke.-.- 

22 

22 

21 

20 

11 

10 

8 


These ceiling prices apply in all Group 3 
and Group 4 stores selling these meats located 
in Zone 9—South. 

Zone 9—South Includes the following area: 

West Virginia, the following counties: 
Berkeley and Jefferson. 

Virginia, all that portion of Virginia east of 
and Including the counties of Frederick, 


Shenandoah, Rockingham, Augusta, Rock¬ 
bridge, Botetourt, Roanoke, Franklin, and 
Patrick. 

North Carolina, all that portion of North 
Carolina east and southeast of and includ¬ 
ing the counties of Surry, Yadkin, Iredell, Ca¬ 
tawba, Lincoln, and Gaston. 

South Carolina, all that portion of South 


Carolina east of and including the counties 
of York, Chester, Fairfield, Richland, Lexing¬ 
ton, Aiken, Barnwell, Allendale. Hampton, 
Jasper, and Beaufort. 

Georgia, all that portion of Georgia east of 
and including the counties of Richmond, 
Jefferson. Emanuel, Treutlen. Wheeler, Tel¬ 
fair, Coffee, Berrien. Cook, and Brooks. 

Florida, the following counties of Florida: 
Jefferson. Madison, Taylor. Hamilton, Su- 
wanee. Lafayette, Dixie. Columbia, Gilchrist, 
Levy, Baker, Nassau, Duval, Union. Bradford, 
Clay, St. Johns, Alachua. Putnam. Flagler, 
Marion, Volusia, Lake, Sumter, Citrus, Her¬ 
nando. and Pasco. 

The above prices are subject to the condi¬ 
tions contained in Notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless It is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef. veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants It ground, the retailer may 
grind that cut oX meat for the customer, only 
if the grinding is done in a manner so that 
the customer can observe it. No addition 
may be charged the customer for the grind¬ 
ing. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb or meat 
which has been bought by a customer and 
ground at the customer’s request and which is 
wrapped and marked with that customer’s 
name. 

Note 2. Cube steak. The retailer must not 
sell any cubed steaks which have been cubed 
in advance of an order. If a customer buys 
any retail cut of meat and wants it cubed, 
the retailer may cube that cut of meat for 
the customer, only if the cubing is done In 
a manner so that the customer can observe 
it and no addition 1s charged the customer 
for the cubing. 

Note 3. Yearling lamb. The celling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of 
good grade at a higher price than the celling 
price for the corresponding retail lamb cut 
of commercial grade; and he must not sell 
retail yearling lamb cuts of commercial, util¬ 
ity and cull grades at a higher price than the 
ceiling price for the corresponding retail lamb 
cut of utility grade. 

[Above portion of paragraph (v) amended by 

Am. 1, 8 FR. 4922, effective 4-14-23; Am. 2, 

8 FR. 6214, effective 5-17-43; Am. 5. 8 FR. 

7827. effective 6-21-43* Am. 8. 8 FR. 93Gdf 

effective 7-13-43; and Am. 11, 8 FR. 12341, 

effective 9-20-43. ] / 
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FEDERAL REGISTER, Thursday, May 25, 1944 


( 1 ) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 9 South 

IFor stores In Group 8B and 4B as provided in Amendment 12 to Maximum Price Regulation No. 355, 

effective October 28, 1943) 


Grades 

AA or 

choice 

A or 
good 

B or 
commer¬ 
cial 

C or util¬ 
ity 

D or cut¬ 
ters and 
canners 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

51 

47 

40 

35 

31 

51 

47 

40 

35 

31 

51 

47 

40 

35 

31 

31 

30 

27 

24 

20 

34 

32 

29 

25 

21 

42 

40 

33 

28 

24 

42 

40 

33 

28 

24 

52 

50 

40 

35 

31 

40 

38 

34 

28 

24 

42 

40 

35 

29 

25 

42 

40 

35 

29 

26 

29 

27 

25 

22 

18 

29 

27 

25 

22 

18 

38 

38 

37 

37 

33 

31 

30 

27 

24 

20 

34 

32 

29 

25 

21 

42 

40 

35 

29 

^ 25 

27 

25 

22 

18 

14 

42 

40 

35 

29 

25 

29 

27 

25 

22 

18 

29 

27 

25 

22 

18 

37 

35 

32 

28 

24 

29 

27 

25 

22 

18 

20 

20 

18 

18 

14 

20 

20 

18 

18 

14 

25 

25 

23 

23 

19 

25 

25 

22 

22 

18 

33 

33 

28 

28 

24 

38 

38 

33 

33 


27 

27 

27 

27 

23 

25 

25 

22 

22 

18 

30 

29 

26 

23 

19 

31 

29 

25 

21 

17 

18 

18 

18 

18 

14 

25 

25 

25 

25 

21 

3 

3 

3 

3 

3 

5 

5 

5 

5 

5 

27 

27 

27 

27 

27 

25 

24 

2i 

18 

14 

31 

29 

23 

20 

16 

37 

34 

29 

25 

21 

15 

15 

14 

14 

10 

27 

26 

24 

21 

17 

23 

21 

19 

17 

13 

16 

16 

15 

15 

U 

18 

18 

16 

16 

12 

14 

14 

14 

14 

10 

Grades 



Beef 


1. Steaks: 

Porterhouse. 

T-bone. 

Club. 

Rib—10-inch cut. 

Rib—7-inch out. 

Sirloin.. 

Pin bone. 

Sirloin (boneless). 

Round (bone-in) (full cut). 

Round (boneless) (top and bottom) 

Round tip. 

Chuck blade (bone-in). 

Chuck arm (bone-in). 

Flank. 

IL Roasts: . 

Rib standing (chine bonc-ln, 10-lncn cut)... 

Sib standing (chine bone-in, 7-inch cut) 

Round tip. 

Rump (bonc-in). 

Rump (boneless). 

Chuctc blade pot roast. 

Chuck arm pot roast. 

Chuck or shoulder (boneless). 

English cut. 

Ill Stews and other cuts: 

Short ribs. 

Plate (bone-in) (fresh or cured). 

Plate ^boneless) (fresh or cured). 

Brisket (bone-in) (fresh or cured).. 

Brisket (bone-in) (fresh or cured) (deckle on) 

Brisket (boneless) (cured) (deckle 

Flank meat.. 

Neck (bone-in). 

Neck (boneless).. 

Heel of round (boneless).. 

Shank (bone-ln) (hind and fore). 

Shank (boneless) (hind and fore). 

Soup bone. 

IV. Ground beef... 

V. Retail prices of wholesale cuts: 

Round beef—whole. 

Sirloin t>eef—whole. 

Short loin beef—whole. 

Flank beef—whole. 

Rib beef—whole. 

Regular chuck—whole. 

Short plato—whole. 

Brisket—whole. 

Shank—whole. 


6 Off). 


Veal 


VI. Steaks and chops: 

Loin chops. 

Rib chops.----- 

8houlder chops (arm and blade).. 

Round steak (cutlets). 

Sirloin steaks or chops. 

VII. Roasts: 

Rump and sirloin (bone-in). 

Rump and sirloin (boneless). 

Leg. 

Leg—rump-off.... 

Leg—shank-half. 

Leg—rump-half.. 

Rib::::::::::::::::::::::::::::: 

Blade and arm. 

Round. 

8houlder (bone-ln) (square cut)._ 
Shoulder (boneless) (square cut).. 

Boneless veal leg or round.. 

Boneless veal sirloin strip.. 

Veal tenderloin.. 

Boneless veal regular rib roll_ 

Boneless veal shoulder clod.. 

Boned, rolled and tied veal roll... 


AA or 
choice 


Cent s per 
pound 
43 
38 
29 
45 

37 

34 

47 

34 

34 

34 

34 
43 

38 
20 
45 
28 

35 


A or 
good 


Cents per 
pound 
40 
3S 
27 
42 
35 

32 

44 

32 

32 

32 

32 

40 

38 

27 

42 

26 

34 


B or com¬ 
mercial 


Cents per 
pound 
36 
35 
24 


C or 
utility 


Cents per 
pound 

31 

32 
21 

33 
28 

25 

35 

25 

25 

25 

25 

31 

32 
21 

33 
23 
29 


D or 
cull 


Cents per 
pound 

27 

25 

19 

30 


22 

31 

22 

22 

22 

22 

27 
25 

19 
30 
18 
23 

20 
29 
20 
29 

28 
27 
































































































FEDERAL REGISTER, Thursday , May 25, 1944 


(1> Retail ceiling prices for beef, veal, lamb and mutton — fresh, cured and 
frozen—Zone 9 South —Continued 

[Fop stores In Group SB and 4B as provided in Amendment 12 to Maximum Price Regulation 
No. 355, effective October 28, 1043J 


Veal—Continued 



Grades 



AA or 
choice 

A or good 

B or com¬ 
mercial 

C or 
utility 

D or cull 

Vni. Stews and other cuts: 

Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

Breast (bone-in). 

Breast (boneless). 

20 

20 

18 

17 

13 

2© 

27 

24 

21 

10 

Flank meat. 

20 

27 

24 

21 

10 

Neck (bone-in)... 

20 

20 

18 

17 

13 

Neck (boneless). 

£0 

27 

24 

21 

19 

Shank (bone-in) (hind and fore)... 

20 

20 

18 

17 

13 

Shank and heel meat (boneless) (hind and fore). 

20 

27 

24 

21 

10 

Ground veal and patties. 

Nock bones... 

30 

30 

30 

30 

30 

8 

IX. Kidneys. 

X. Retail prices of wholesale cuts: 

30 

30 

30 

30 

30 

Hindquarters. 

27 

20 

23 

20 

18 

Forequarters. 

22 

21 

20 

18 

14 


Grades 


Lamb and mutton 


XI. Steaks and chops: 

Loin chops. 

Kib chops.—. 

Leg or sirloin chops....... 

Shoulder chops, blade or arm chops. 

XII. Roasts- 

Leg (whole, hall or short cut). 

Sirloin roast (bone-in). 

Yoke, rattle or triangle (bone-in)... 
Yoke, rattle ortriauglo (boneless).. 
Chuck or shoulder (square cut) 

(bone-in). 

Chuck or shoulder (cross cut) 

(bone-in). 

Loin. 

Rib... 

Boneless lamb shoulder roll. 

XIII. Stews and other cuts: 

Breast and flank. 

Neck (bone-in)... 

Neck (boneless).. 

Shank (bone-in). 

Patties (ground meat)—. 

Neck bones.. 

XIV. Kidneys. 

XV. Retail prices of wholesale cuts: 

:::::::::::::::::::::::::: 

Llotel rack.. 

Yoke. 


Lamb 


Mutton 

i 





8 or 


R or 

AA or 

A or 

B or com¬ 

C or 

prime. 

M or com¬ 

utility 

choice 

good 

mercial 

utility 

choice, 

mercial 

and 





and good 


culls 

Cents per 

Cents per 

Cents per 

Cents per 

Cert/s per 

Cents per 

Cents per 

pound 

pound 

pound 

pound 

pound 

pound 

pound 

58 

55 

49 

44 

31 

20 

26 

45 

43 

39 

37 

20 

18 

15 

45 

43 

39 

37 

20 

18 

15 

30 

38 

35 

32 

IS 

16 

14 

30 

38 

34 

30 

21 

20 

18 

45 

43 

39 

37 

20 

IS 

15 


20 

25 

23 

13 

12 

10 

39 

38 

38 

36 

18 

16 

14 

35 

34 

34 

32 

16 

14 

13 

28 

27 

27 

25 

14 

13 

11 

58 

55 

49 

44 

31 

29 

26 

45 

43 

39 

37 

20 

18 

15 




35 




20 

19 

17 

16 

10 

9 

8 

20 

19 

17 

16 

10 

9 

8 

31 

31 

31 

31 

18 

18 

18 

20 

19 

17 

16 

10 

9 

8 

31 

31 

31 

31 

18 

18 

18 




7 



7 

27 

27 

27 

27 

14 

14 

14 

33 

32 

30 

. 27 

19 

18 

16 

34 

30 

25 

21 

15 

14 

13 

87 

34 

251 

24 

17 

15 

14 

21 

21 

20 

19 

11 

10 

8 


Notes—These Ceiling Prices Apply in Group 
3B and Group 4B Storks Selling These 
Meats at Retail Located in Zon* V South. 

Zone ©—south includes the following area; 

West Virginia, the following counties: Berkeley 
and Jefferson. 

Virginia, all that portion of Virginia east of and 
including the counties of Frederick, Shenandoah, 
Rockingham, Augusta, Rockbridge, Botetourt, 
Roanoke, Franklin, and Patrick. 

North Carolina, all that portion of North Caro¬ 
lina east and southeast of and including the counties 
of Surry, Yadkin, Iredell, Catawba, Lincoln, and 
Gaston. 

South Carolina, all that portion of South Caro¬ 
lina cast of and including the counties of York, 
Chester, Fairfield, Richland, Lexington, Aiken, 
Barnwell, Allendale, Hampton, Jasper, and 
Beaufort. 

Georgia, all that portion of Georgia east of and 
including the counties of Richmond, Jefferson, 
Emanuel, Treutlen, Wheeler, Telfair, Coffee, 
Berrien, Cook, and Brooks. 

Florida, the following counties of Florida: 
Jefferson, Madison, Taylor, Hamilton, Suwance, 
Lafayette, Dixie, Columbia, Gilchrist, Levy. 
Baker, Nassau, Duval. Union, Bradford, Clay, 
8t. Johns, Alachua, Putnam, Flagler, Marlon. 
Volusia, Lake, Sumter, Citrus, Hernando, and 
Pasco. 

The above prices arc subject to the conditions contained 
in Notes 1 to 3. inclusive. 

[Subparagraph (1) added by Am. 12, 8 Fit. 


Note 1. Ground meat, (a) Tho retailer most not sell 
any ground moat, unless it is ground beef, ground veal or 
ground lamb as defined in section 20 of the beef, veal, 
lamb and mutton retail regulation, and he must not 
sell such ground meat at prices higher than those listed 
above. 

(b) Ii a customer buys any retail cut of meat and 
wants it ground, the retailer may grind that cut of meat 
for the customer, only If the grinding is done in a manner 
so that the customer can observe It. No addition may be 
charged the customer for the grinding. 

(c) The retailer shall not have in his store or cooler any 
ground meat except ground beef, ground veal or ground 
lamb, or meat which has been bought by a customer 
and ground at the customer’s request and which is 
wrapped and marked with that customer’s name. 

Note 2. Cube steak. Tho retailer must not sell any 
cubed steaks which have been cubed In advance of an 
order. If a customer buys any retail cut of meat and 
wants it cubed, the retailer may cube that cut of meat for 
the customer, only if the cubing is done in a manner so 
that the customer can observe it and no addition is charged 
the. customer for the cubing. 

Note 3. Yearltnolamb. The ceiling prices for yearling 
Iamb cuts of the different grades are lower than the above 
ceiling prices for lamb. The retailer must not sell retail 
yearling lamb cuts of choice grade at a higher price than 
the ceiling price for the corresponding retail lamb cut 
of good grade; he must not sell retail yearling lamb cuts 
of good grade at a higher price than the ceiling price for 
the corresponding retail lamb cut of commercial grade; 
and, he must not sell retail yearling lamb cuts of commer¬ 
cial. utility and cull grades at a higher price than the 
ceiling price for the corresponding retail lamb cut of 
utility grade. 

14738. effective 10-28-43.j 



























































FEDERAL REGISTER, Thursday, May 25, 1944 

(w) Retail ceiling prices for beef, veal, lamb and mutton—fresh, cured and 
frozen—Zone 10 


(For stores in Groups 1 and 2 as provided in Maximum Price Regulation No. 365, effective June 21,1943J 



Grades 

Beef 

AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cutters 
and 

canners 

I. Steaks: 

1 PnrterbnnsA „ _ _______ 

Cents 

per 

pound 

56 

Cents 

per 

pound 

52 

Cents 

per 

pound 

44 

Cents 

per 

pound 

38 

Cents 

per 

pound 

34 

2 . T-bone_____......._ 

56 

52 

44 

38 

34 

3 . Club - _____....... 

56 

52 

44 

38 

34 

4 Rib—lO-inCh cut .... 

36 

34 

31 

28 

21 

s Rib—7-Inch cut .. 

39 

37 

34 

29 

25 

fi. Sirloin ___...... 

47 

44 

36 

31 

27 

7. Pin bone ____...._ 

47 

44 

36 

31 

27 


58 

55 

45 

38 

34 

9 . Round (bone-ln) (full cut)__......._ 

45 

43 

38 

32 

28 

10. Round (boneless) (top and bottom)_____ 

48 

45 

39 

33 

29 

li, Round tip ____...._ 

48 

45 

39 

33 

29 

12. Chuck blade (boun-in)___... 

32 

30 

28 

25 

21 

13. Chnrk arm (bone-in)_....................... 

32 

30 

28 

25 

21 

14. Flank . 

41 

41 

40 

40 

36 

n. Roasts: 

t Rib standing (chine bone-in 10 -inch cut).............._.... 

36 

34 

31 

28 

24 


39 

37 

34 

29 

25 

3. Round tip........... 

48 

45 

39 

33 

29 

4. Rump (bone-in)_...._......_........_ 

30 

28 

25 

21 

17 

5. Rump (boneless).... 

6 . Chuck blade pot roost......____ 

48 

32 

45 

30 

39 

28 

33 

25 

29 

21 

7. Chuck arm pot roast .....-_ 

32 

30 

28 

25 

2 fl 

8 . Chuck or shoulder (boneless).....___...._ 

41 

39 

36 

32 

* 

9. English cut ______ 

32 

30 

28 

25 

21 

Ill. Stews and other cuts: 

23 

23 

21 

21 

17 


23 

23 

21 

21 

17 


28 

28 

26 

26 

22 

4 Brisket (bone-in) fresh or cured _ __ 

28 

28 

24 

24 

20 

6 Brisket (boneless) fresh and cured (deckle on).................. 

36 

36 

31 

31 

27 

6 Brisket (boneless) (cured) (deckle off) 

41 

41 

36 

36 


7. Flank meat ... r .... 

30 

30 

30 

30 

26 

8 . Neck (bone-in) __................. 

28 

28 

24 

24 

20 

0 Neele (honelf«Ji) ._____... 

34 

32 

30 

27 

23 

lfl r Heel of round (boneless)__-__ 

34 

32 

28 

24 

20 

11. Shank (bone-in) (hind and fore)_____ 

21 

21 

21 

21 

17 

12. Shank (boneless) (hind and fore)_..._-_-__ 

29 

29 

28 

28 

24 

13. Soup bone __ ______ 

3 

3 

3 

3 

3 

14. Suet . 

6 

6 

5 

5 

5 

IV. Ground beef. _.......______ 

30 

30 

30 

30 

30 

V. Retail prices of wholesale cuts: 

1 . Round beef—whole...... 

27 

25 

23 

19 

15 

2 . sirloin beef—whole ___......... 

32 

31 

25 

22 

18 

3. Short loin beef whole___...____ 

39 

36 

31 

26 

22 

4. Flank beef whole. . _ _........_ 

16 

16 

16 

16 

12 

6 . Rib beef whole . _____ 

20 

27 

25 

22 

18 

6 . Regular chuck—whole ..... 

24 

23 

21 

19 

15 

7. Short plate beef—whole....- . 

17 

17 

16 

16 

12 

8 . Brisket beef whole__________ 

20 

20 

17 

17 

13 

9. Shank beef—whole ___....._....._.......... 

15 

15 

15 

15 

11 








Grades 

Veal 

A A or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VI. Steaks and chops: 

1 . Loin chops.;. 

2 Rfb chops _ ___................... 

Cents 

per 

pound 

48 

42 

Cents 

per 

pound 

45 

41 

Cents 

per 

pound 

39 

38 

Cents 

VtT A 

pound 

34 

34 

Cents 

per 

pound 

30 

27 

3 Shoulder chops (arm and blade)___ 

32 

30 

26 

23 

21 

4 Round steak (outlets) . _____.... 

50 

46 

41 

36 

33 

5. Sirloin steaks or chops........................ 

40 

38 

34 

30 

28 

VII. Roasts: 

1. Rump and sirloin (bone-in)..................-...--..----.-.---. 

87 

34 

31 

27 

25 

2 Rump and sirloin (boneless)....................... 

52 

49 

44 

38 

34 

3 Leg . 

37 

34 

31 

27 

25 

4. Ii»g — rump-off . _........................... 

37 

34 

31 

27 

25 

F, I —shank-half „ r ,. p ___...__ 

37 

34 

31 

27 

25 

6 « Lc^-"*nuDp*hfllf.— 

7. Loin. __ ____ 

37 

48 

34 

45 

31 

39 

27 

34 

25 

30 

8 . Rib . 

42 

41 

38 

34 

27 

ft. Blade and arm_ ___............. 

32 

30 

26 

23 

21 

10. Round __............................ 

50 

46 

41 

36 

33 

11 Shoulder (bone-in) (square cut) _ ___ ...... ......... 

30 

30 

27 

25 

20 

12 .Shoulder (hnnejess) (square cut) _..._....... 

38 

37 

34 

31 

25 

13. Boneless veal leg or round.................. 


32 

14. Boneless veal sirloin strip.................. 





32 

15. Veal tenderloin'...... 





32 

16. Boneless veal regular rib roll..............._.................. 





32 

17. Boneless veal shoulder clod. . . 





31 

18. Boned, rolled and tied veal roll... 





30 






































































































FEDERAL REGISTER, Thursday , May 25, 1944 


(w) Retail ceiling prices —Continued. 

[For stores In Groups 1 and 2 as provided in Maximum Price Regulation No. 355, effective 

June 21, 11*45j 


Veal—Continued 

AA or 

choice 

A or 
good 

B or 
com 
mer- 
dal 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

1. Breast (bone-in)_______.... 

CenU 

per 

pound 

23 

Cents 

per 

pound 

22 

Cents 

m. 

pound 

20 

Cent* 

P*. 

pound 

19 

Cents 

per 

pound 

15 

2 . Breast (boneless)______.......___ 

32 

30 

26 

23 

21 

3. Flank meat................___ 

32 

30 

26 

23 

21 

4, (hniw-in) _ . _ _ . __ . _ _ r 

23 

22 

20 

19 

15 

ft, N#»rlr (hnnelftss) ._ _ __ r _ r _ r _ 

32 

30 

26 

23 

21 

6 . Shank (bone-in) (hind and fore) _______ 

23 

22 

20 

19 

15 

7. Shank and heel meat (boneless) (hind and fore) ..._...... 

32 

30 

26 

23 

21 

8 . Ground veal and patties..... .........__ 

32 

32 

,82 

32 

32 

9. Neck bones __.......................................... 

9 

IX. Kidneys. 

32 

32 

32~ 

.32 

32 

X. Retail prices of wholesale cuts: 

1 . Hindquarters_.........................._ 

29 

27 

24 

21 

19 

2 . Forequarters _......___...._ 

23 

23 

21 

19 

15 






Grades 


Lamb and mutton 

Lamb 

Mutton 

Grade 
AA or 
choice 

Grade 
A or 
good 

Grade 

Bor 

com¬ 

mer¬ 

cial 

Grade 
C or 
utility 

Grade 

S or 
prime, 
choice 
and 
good 

Grade 
M or 
com¬ 
mer¬ 
cial 

Grade 

R or 
utility 
and 
culls 


Cents 

Cents ■ 

Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

T*r , 

pa 

prr 

XI. Steaks and chops: 

pound 

PMNM 

pound 

pm m 

pound 

pOMU 

pound 

]. Loin chops. 

64 

60 

55 

49 

35 

32 

29 

2. Rib chons... 

50 

47 

44 

40 

23 

20 

18 

8 . Les or sirloin chops.. 

50 

47 

44 

40 

23 

20 

18 

4. Shoulder chops, blades or arm chops. 

44 

41 

38 

35 

20 

18 

16 

XII. Roasts* 








1 . Le# (whole, half or short cut)... 

44 

41 

88 

34 

24 

22 

21 

2. Sirloin roast (bone-ln)... 

50 

47 

44 

40 

23 

20 

18 

3 . Yoke rattle or triangle (bone-in). 

29 

29 

28 

26 

15 

13 

12 

4. Yoke rattle or triangle (boneless)-- 

44 

43 

42 

39 

21 

19 

16 

5. Chuck or shoulder, square cut (bone-in). 

38 

88 

38 

35 

19 

17 

15 

6 . Chuck or shoulder, cross cut (bone in). 

31 

30 

80 

28 

16 

14 

12 

7. Loin. 

64 

60 

55 

49 

35 

32 

29 

8 . Rib. 

£0 

47 

44 

40 

23 

20 

18 

9 Boneless lamb shoulder roll.. ..... 




38 




XIII. Stews and other cuts; 








L Breast and flank. 

23 

21 

20 

18 

11 

10 

9 

2 . Neck (bone-in)..—. 

23 

21 

20 

18 

11 

10 

9 

3. Neck (boneless). 

85 

35 

35 

35 

21 

21 

21 

4. Shank (bone-in). . . 

23 

21 

20 

18 

11 

10 

9 

5. Patties (ground meat)--—. 

85 

35 

35 

35 

21 

21 

21 

ft N<*ck hnru*<t _ __ 




8 



8 

XIV. Kidneys. 

30 

30 

30 

30 

17 

17 

17 

XV. Retail prices of wholesale cuts: 








1 . Leu.... 

35 

34 

32 

29 

21 

10 

18 

2 . Loin....—. 

35 

32 

27 

23 

17 

15 

14 

3. Hotel rack.—.—. 

39 

36 

31 

26 

18 

16 

14 

4. Yoke. 

23 

22 

22 

20 

11 

10 

9 


These celling prices apply in all Group 1 
and 2 stores selling those meats at Tetail 
located In Zone 10. 

Zone 10 Includes the following area: 

Florida, all that portion of Florida south 
of and including the counties of Brevard, 
Seminole, Orange. Osceola. Polk, Hillsbor¬ 
ough, and Pinellas. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef. veal, lamb 
and mutton retail regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retail cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner 
so that the customer can observe it. No ad¬ 
dition may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with the customer's 
name. 


Note 2. Cube steak. The retailer must not 
not sell any cubed steaks which have been 
cubed in advance of an order. If a cus¬ 
tomer buys any retail cut of meat and wants 
it cubed, the retailer may cube that cut of 
meat for the customer, only if the cubing 
Is done in a manner so that the customer 
can observe it and no addition is charged 
the customer for the cubing. 

Note 3. Yearling lamb. The celling prices 
for yearling lamb cuts of the different grades 
are lower than the above ceiling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling iamb cuts of 
good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut of 
commercial grade; and, he must not sell re¬ 
tail yearling lamb cuts of commercial, utility 
and cull grades at a higher price than the 
ceiling price for the corresponding retail lamb 
cut of utility grade. 

|Paragraph (w) amended by Am. 1, 8 F.R. 
4922, effective 4-14-43; Am. 2, 8 F.R. 6214. 
effective 5-17-43; Am. 6, 8 F.R. 7827, effec¬ 
tive 6-21-43; Am. 8, 8 F.R. 9366, effective 
7-13-43; and Am. 11, 8 F.R. 12811, effective 
9-20-43. J 
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FEDERAL REGISTER, Thursday , May 25, 1944 


(x) Retail ceiling vrices for beef , veal, lamb and mutton — fresh, cured and 
frozen—Zone 10. 


(For stores In Groups 3 and 4 as provided In Maximum Price Regulation No. 355, effective June 21,1943] 



Grades 

Beef 

AA or 

A or 

B or 
Com¬ 

C or 

D or 
Cutters 
and 
Can- 
ners 


Choice 

Good 

mer¬ 

cial 

Utility 


Cent* 

Ccnlt 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

L Steaks: 

pound 

jound 

pound 

l OtoM 

pound 

1. Porterhouse... 

63 

50 

43 

36 

32 


53 

50 

43 

36 

32 

3. Club..........._...._ 

53 

50 

43 

36 

32 

4. Rib—10-inch cut.._____................. 

33 

31 

29 

25 

21 

fj. Rib—7-inch cut_____ 

36 

33 

31 

2ft 

22 

6. Sirloin...- - 

44 

42 

34 

29 

25 

7. Pin hone . _..._ 

44 

42 

34 

29 

25 

8. Sirloin (boneless).....-. 

55 

52 

42 

36 

32 

9. Round (bone-in) (full cut) .. 

43 

40 

35 

30 

26 

10. Round (boneless) (top and bottom)... 

45 

42 

37 

31 

27 

11. Round tin . .*_______.... 

45 

42 

37 

31 

27 

12. Chuck blade (bone-in). 

30 

28 

26 

23 

19 

13. Chuck arm (bone In)..._.........._....... 

30 

28 

26 

23 

19 

14. Flank. 

39 

39 

39 

39 

35 

II. Roasts: 




21 

1 Rib standing (chine bone-in 10-inch cut)... 

33 

31 

29 

25 

2. Rib standing (chine bone-in 7-inch cut).._ 

36 

33 

31 

26 

22 

3. Round tip........ 

45 

42 

37 

31 

27 

4, Rump (bone-ln).................. 

28 

27 

23 

20 

16 

K Riimn (boneless) . ____ 

45 

42 

37 

31 

27 

6. Chuck blade pot roast... 

30 

28 

2ft 

23 

19 

7. Chuck arm pot roast. 

30 

28 

26 

23 

19 

8. Chuck or shoulder (boneless)...____ 

39 

36 

34 

30 

26 

9. English cut....... 

30 

28 

26 

23 

19 

III. Stews and other cuts: 


1. Short ribs _ ______ 

21 

21 

20 

20 

16 

2. Plate (bone-in) fresh or cured. 

21 

21 

20 

20 

16 

3. Plato (boneless) fresh or cured. 

26 

2ft 

24 

24 

20 

4. Brisket (bone-ln) fresh or cured. 

27 

27 

23 

23 

19 

5. Brisket (boneless) fresh and cured (deckle on).. 

34 

34 

30 

30 

20 

6. Brisket (boneless) (cured) (deckle off).... 

39 

39 

35 

35 


7. Flank meat........ 

29 

29 

28 

28 

24 

8. Neck (bone-in). 

27 

27 

23 

23 

19 

9. Neck (boneless). 

32 

30 

28 

25 

21 

10. Reel of round (boneless)______ 

32 

30 

27 

23 

19 

11. Shank (bonc-in) (hind and fore)........—. 

20 

20 

19 

19 

15 

12. Shank (boneless) (hind and fore)....... 

27 

27 

27 

27 

23 

13. Soup bone. 

3 

3 

3 

3 

3 

14. Suet ____ 

5 

5 

5 

5 

5 

IV. Ground beef. 

29 

29 

29 

29 

29 

V. Retail prices of wholesalo cuts: 

26 

25 

22 

19 

15 

1. Round beef—whole._____..... 

2 sirloin beef—whole . . ____ 

32 

30 

25 

21 

17 

3. Short loin beef—whole........ 

38 

36 

30 

2ft 

. 22 

4 Flank beef—whole ______ 

16 

16 

16 

16 

12 

5. Rib beef—whole_____ 

28 

27 

25 

22 

18 

fi_ R<*giilAr chuck _ _... 

24 

22 

21 

18 

14 

7. Short plate beef—whole.-. 

17 

17 

16 

16 

12 

8. Brisket beef—whole ____......_ 

20 

20 

17 

17 

13 

9. Shank beef—whole........ 

15 

16 

14 

14 

10 








Grades 

Veal 

AA or 

A or 

Bor 

Com¬ 

mercial 

C or 

D or 


Choice 

Good 

-Utility 

Cull 


Cents 

Cents 

Cents 

Cents 

Cents 


per 

per 

per 

per 

per 

VI. Steaks and chops: 

pound 

txmtid 

pound 

pound 

Miaul 

1. Loin chops ....... 

45 

42 

37 

32 

28 

2 Rib chops _ ...___ 

40 

39 

36 

32 

26 

3. Shoulder chops (arm and blade)___ 

30 

28 

25 

22 

20 

4. Round steak (cutlets)_........_........ 

47 

4-1 

39 

34 

31 

6. Sirloin steaks or chops..... 

38 

3ft 

32 

29 

2ft 

VII. Roasts: 

33 



23 

1 Rump and sirloin (bonc-in)_ 

35 

29 

20 

2 Rump and sirloin (boneless)......._____ 

49 

46 

41 

30 

32 

3. Log..........._......._... 

35 

33 

29 

26 

23 

4. Log—rump-off ....... 

35 

33 

29 

26 

23 

5. Leg—shank-half^____ 

35 

33 

29 

26 

23 

fi. Iveg—rump-haR ___ 

35 

33 

29 

20 

23 


45 

42 

37 

32 

28 

8. Rib . 

40 

39 

36 

32 

26 

9. Blade and arm.....-.. 

30 

28 

25 

22 

20 

10. Round ____...__ 

47 

44 

39 

34 

31 

11, shoulder (Nme-inj (square out) . _ _ _ 

29 

28 

26 

23 

19 

12. Shoulder (boneless) (square cut)...... 

30 

35 

32 

29 

23 

13. Boneless veal leg or round....................._.............. 





31 

14. Boneless veal sirloin strip............_-____ 





31 

15. Veal tenderloin ____............ 





31 

16. Boneless veal regular rib roll.._..._........._......... 





31 

17. Rnnclo 8 ** veal shoulder clod _ _ _ __ 





30 

18. Boned, rolled and tied veal roll... 





28 
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(x) Retail ceiling prices —Continued. 

[For stores in Groups 8 and 4 a9 provided in Maximum Price Regulation No. 355. effective 

June 21 1043J 





Grades 

Vjal—Continued 



AA or 
choice 

A or 
good 

B or 
com¬ 
mer¬ 
cial 

C or 
utility 

D or 
cull 

VIII. Stews and other cuts: 

J. Breast (bone-in) _..........._____ 

Cents 

per 

pound 

21 

Cents 

per 

pound 

21 

Cents 

P" 

pound 

19 

Cents 

T* r . 

pound 

18 

On/s 

per 

pound 

14 

2. Breast (boneless)..............................._........... 

30 

28 

25 

22 

20 

3. Flank meat ...... 

30 

28 

25 

22 

20 

4. Neck (bone-in)_.... _____ 

21 

21 

19 

18 

14 

5. Neck (boneless)......... 

30 

28 

25 

22 

20 

G. Shank (bonc-in) (hind and fore). 

21 

21 

19 

18 

14 

7. Shank and heel meat (Ivoneless) (hind and fore)................. 

30 

28 

25 

22 

20 

8. Ground veal and patties..... 

31 

31 

31 

31 

31 


8 

IX. Kidneys ... .. 

31 

31 

31 

31 

31 

X. Retail prices of wholesale cuts: 

1. Hindquarters .......___ 

28 

26 

24 

21 

10 

2. Forequarters..-. 

23 

22 

20 

19 

15 





Lamb 

Mutton 

Lamb and mutton 

Grade 

A A nr 
choice 

Grade 
A or 
good 

Grade 
B or 
com¬ 
mer¬ 
cial 

Grade 
C or 
utility 

Grade 

S or 
prime, 
choice 
and 
good 

Grade 
M or 
com- 
mer 
da1 

Grade 

R or 
utility 
and 
culls 

XI. Steaks and chops: 

1. Loin chops.... 

Cents 

P" 

pound 

01 

Cents 

per 

Wit 

Cents 
per 
DO0 M 
52 

Cents 

per 

pound 

46 

CVn/4 

per 

pound 

33 

Cents 

per 

pound 

30 

Cents 

per 

pound 

27 


48 

45 

42 

38 

22 

19 

16 

3. Ix'R or sirloin chops ..... 

48 

45 

42 

38 

22 

19 

16 

4. Shoulder chops, blades or arm chops_ 

41 

39 

36 

33 

19 

17 

14 

XII. Roasts: 

j. Leg (whole, half or short cut) ... 

42 

39 

36 

32 

23 

21 

19 

2. Sirloin roast (bone-in) .. . ......... 

48 

45 

42 

38 

22 

19 

16 

3. Yoke rattle or triangle (bone-in)_...._ 

28 

27 

26 

25 

14 

12 

11 

4. Yoke rattle or triangle (boneless). 

42 

41 

39 

37 

19 

17 

15 

5. Chuck or shoulder, square cut (bonc-in)..._ 

36 

35 

35 

33 

17 

16 

• 14 

6 Chuck or shoulder, cross cut (bone-in)___ 

29 

28 

28 

26 

14 

13 

11 

7. Loin .. 

61 

57 

52 

46 

33 

30 

27 

8. Rib . 

48 

45 

42 

38 

22 

19 

16 

9 Boneless lamb shoulder roll. 

36 

XUI. Stews and other cuts: 

1 ’Breast and Hank 

21 

20 

19 

17 

10 

9 

8 

2. Neck (bone-in) ................_.....___ 

21 

20 

10 

17 

10 

9 

8 

3 Neck (boneless)_......... 

33 

33 

33 

33 

20 

20 

20 

4 Shank (bone-in)_____ 

21 

20 

19 

17 

10 

9 

8 

5. Patties (ground meat).... 

33 

33 

33 

33 

20 

20 

20 

fl NecK bones .... 




8 


8 

XIV Kidneys . 

29 

29 

29 

29 

16 

16 

16 

XV. Retail prices of wholesale cuts: 

l ....... 

35 

33 

31 

28 

20 

19 

17 

2 t Loin . _ ___.... 

35 

32 

27 

21 

17 

15 

13 

3. Hotel rack ..... 

38 

35 

31 

26 

18 

16 

14 

4 Yoke _______ 

23 

22 

21 

20 

11 

10 

9 






These ceiling prices apply in all Groups 3 
and 4 stores selling these meats at retail 
located in Zone 10. 

Zone 10 includes the following area: 

Florida, all that portion of Florida south 
of and Including the counties of Brevard, 
Seminole. Orange, Osceola, Polk, Hillsborough, 
and Pinellas. 

The above prices are subject to the con¬ 
ditions contained in notes 1 to 3, inclusive. 

Note 1. Ground meat, (a) The retailer 
must not sell any ground meat unless it is 
ground beef, ground veal or ground lamb as 
defined in section 20 of the beef, veal, lamb 
and mutton retaU regulation, and he must 
not sell such ground meat at prices higher 
than those listed above. 

(b) If a customer buys any retaU cut of 
meat and wants it ground, the retailer may 
grind that cut of meat for the customer, 
only if the grinding is done in a manner so 
that the customer can observe it. No addi¬ 
tion may be charged the customer for the 
grinding. 

(c) The retailer shall not have in his store 
or cooler any ground meat except ground 
beef, ground veal or ground lamb, or meat 
which has been bought by a customer and 
ground at the customer’s request and which 
is wrapped and marked with the customer’s 
name. 


Note 2. Cube steak. The retailer must 
not sell any cubed steaks which have been 
cubed in advance of an order. If a cus¬ 
tomer buys any retail cut of meat and wants 
it cubed, the retailer may cube that cut of 
meat for the customer, only if the cubing 
is done in a manner so that the customer can 
observe it and no addition is charged the 
customer for the cubing. 

Note 3. Yearling lamb. The ceiling prices 
for yearling lamb cuts of the different grades 
are lower than the above celling prices for 
lamb. The retailer must not sell retail year¬ 
ling lamb cuts of choice grade at a higher 
price than the ceiling price for the corre¬ 
sponding retail lamb cut of good grade; he 
must not sell retail yearling lamb cuts of good 
grade at a higher price than the ceiling price 
for the corresponding retail lamb cut of com¬ 
mercial grade; and, he must not sell retail 
yearling lamb cuts of commercial, utility 
and cull grades at a higher price than the 
ceiling price for the corresponding retail 
lamb cut of utility grade. 

(Above portion of paragraph (X) amended 
by Am. 1. 8 FR. 4922. effective 4-14-43; 
Am. 2. 8 F.R. 6214, effective 5-17-43; Am. 
5. 8 F.R. 7827, effective 6-21-43; Am. 8, 
8 FJt. 9366, effective 7-13-43; and Am. 11, 
8 FJt. 12811, effective 9-20-43.J 


No. 104-11 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Retail ceiling prices for beef, veal, lamb and mutton — fresh, aired and 

frozen—Zone 10 

;For stores in Group 3B and 4B as provided in Amendment 12 to Maximum Price Regulation No. 855, effective 

October 28,1943J 



Grades 

Beef 

AA or 
choice 

A or 
good 

B or 
commer¬ 
cial 

Cor util¬ 
ity 

D or cut¬ 
ters and 
canners 


Cents per 

Cents per, 

Cent* per 

Cents per 

Cents pa 

L Steaks: 

pound 

pound 

pound 

pound 

pound 

Porterhouse.....______ 

51 

48 

41 

35 

31 

T-bone.. 

51 

48 

41 

35 

31 

Club. 

51 

48 

41 

35 

31 

Rib— 10-incb cut.. 

82 

30 

28 

24 

20 

Jtib-7 inch cut. 

35 

32 

30 

25 

21 

Sirloin.. .... 

42 

40 

33 

28 

24 

Pin bone... 

42 

40 

33 

28 

24 

Sirloin (boneless). 

53 

50 

40 

35 

31 

Round (bone-in) (full cut). 

41 

38 

34 

29 

25 

Round (boneless) (top and bottom)...... 

43 

40 

36 

30 

26 

Round tip. .1.... 

43 

40 

36 

30 

26 

Chuck blade (bone-in). 

29 

27 

25 

22 

18 

Chuck arm (bone in).... 

29 

27 

25 

22 

18 

Flank. 

LI. Roasts: 

38 

38 

38 

38 

34 

Rib standing (chine bone-in. 10-inch cut). 

32 

30 

28 

24 

20 

Rib standing (chine bone-in, 7-inch cut). 

35 

32 

30 

25 

21 

Round tip. ....1.. 

43 

40 

36 

30 

26 

Rump (bone-in)______ 

27 

20 

22 

19 

15 

Rumi) (boneless)___ 

43 

40 

36 

30 

26 

Chuck blade pot roast. 

29 

27 

25 

22 

18 

Chuck arm pot roast... 

29 

27 

25 

22 

18 

Chuck or shoulder (boneless)... 

38 

35 

33 

29 

25 

Knglish cut..... 

29 

27 

25 

22 

18 

111. Stews and other cuts:..... 






Short ribs..... 

20 

20 

19 

19 

15 

Plate (bone-in) (fresh or cured)____ 

20 

20 

19 

19 

15 

Plate (boneless) (fresh or cured)___ 

25 

25 

23 

23 

19 

Brisket (bone-in) (fresh or cured)... 

Brisket (boneless) (fresh or cured) (deckle oil)..- 

20 

20 

22 

22 

18 

33 

33 

29 

29 

25 

Brisket (boneless) (cured) (deckle off). 

38 

38 

34 

34 


Flank meat..... 

28 

28 

27 

27 

23 

Neck (bone-in)....... 

20 

26 

22 

22 

18 

Neck (boneless) ____.... 

31 

29 

27 

24. 

20 

Heel of round (boneless)...... 

31 

29 

26 

22 

18 

Shank (bonc-in) (hind and fore)__.... 

10 

19 

18 

18 

14 

Shank (boneless) (hind and fore).............. 

20 

26 

20 

26 

22 

Soup bone... 

3 

3 

3 

3 

3 

Suet . _____.... 

6 

5 

5 

5 

5 

IV. Ground beef....... __.... 

28 

2$ 

28 

28 

28 

V. Retail prices of wholesale cuts: 

Round beef—whole ....___—.... 

25 

24 

21 

18 

14 

Sirloin beef—whole. 

31 

29 

24 

20 

16 

Short loin beef—whole...... 

37 

35 

29 

25 

21 

Flank beef—whole . ... 

15 

15 

15 

15 

11 

Rib Iveef—whole.. _...__ 

27 

26 

24 

21 

17 

Regular chuck— whole....— 

23 

21 

20 

. 17 

13 

Short plate—whole...... 

JO 

16 

15 

15 

11 

Brisket—whole_....___ 

10 

19 

16 

10 

12 

Shank—whole...... 

14 

14 

14 

14 

10 








Grades 

Veal 




C or 

D or 

AA or 

A or 

B or com¬ 


choice 

good 

mercial 

utility 

cull 


Cents per 

Cents per 

Cents per 

Cents per 

Cents per 

VI. Steaks and chops: 

pound 

pound 

pound 

pound 

pound 

Loin chops___.................._............._ 

43 

40 

30 

31 

27 

Rib chops ... 

38 

38 

35 

31 

25 

Shoulder chops (arm and blade). 

29 

27 

24 

21 

19 

Round steak (cutlets)______... 

45 

42 

38 

33 

30 

Sirloin steaks or chops_...___ 

37 

35 

31 

28 

25 

VII. Roasts: 


Rump and sirloin (bone-in)...____ 

34 

32 

28 

25 

22 

Rump and sirloin (boneless)...___........ 

47 

44 

39 

35 

31 

li^t _..... __ , . . ___ 

34 

32 

28 

25 

22 

Reg—rump-off.. 

34 

32 

28 

25 

22 

I/eg—shank-half...... 

34 

32 

28 

25 

22 

Leg—rump-half_... _......_.....__ 

34 

32 

28 

25 

22 

Loin . 

43 

40 

30 

31 

27 

Rib . 

38 

38 

35 

31 

25 

Blade and arm............................._...... 

29 

27 

24 

21 

19 

Round............._ 

45 

42 

38 

33 

30 

Shoulder (bone-in) (square cut). __....___- 

28 

27 

25 

22 

18 

Shoulder (boneless) (square cut)...... 

35 

34 

31 

28 

22 

Boneless veal leg or round_........................ 




30 

Boneless veal sirloin strip __ 





30 

Veal tenderloin ___ 





30 

Boneless veal regular rib roll ___... 





30 

Boneless veal shoulder clod... 





29 

Boned, rolled and tied veal roll. 

. 

. 


. 

27 
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(1) Retail ceiling prices for beef, veal, lamb, and mutton — fresh, cured and 
frozen—Zone 10 —Continued 

I Tor stores in Group 3B and 4B as provided In Amendment 12 to Maximum Price Regulation 
No. 355, effective October 28, 1043] 





Grades 

Veal—Continued 



AA or 
choice 

A orgood 

B or com¬ 
mercial 

C or 
utility 

D or cull 

VIII. Stews and other cuts: 

Breast (bone-in)....... 

Cents per 
pound 

20 

Cents per 
pound 

20 

Cents per 
pound 

18 

Cents per 
pound 

17 

Cents per 
pound 

14 

Breast (boneless)_...__ 

29 

27 

24 

21 

19 

Flank meat .....-.. 

29 

27 

24 

21 

19 

Neck (bone-in).............. 

2ft 

20 

18 

17 

14 

Neck (boneless)............ 

29 

27 

21 

21 

19 

Shank (hone-in) (hind and fore).. 

20 

20 

18 

17 

14 


29 

27 

24 

21 

19 

r.rnnnH vnnl and nattiea _ _ 



30 

30 

30 

30 

80 



8 


30 

30 

30 

30 

30 

X. Retail prices of wholesale cuts: 

27 

25 

23 

20 

18 


22 

21 

19 

18 

14 








Grades 

Lamb and mutton 

Lamb 

> 

Mutton 


AA or 
choice 

A or 
good 

B or com¬ 
mercial 

C or 
utility 

8 or 
prime, 
choice, 
and good 

M or com¬ 
mercial 

R or 
utility 
and 
culls 

XL Steaks and chops: 

Loin chops_____ 

Cents per 
pound 

59 

Cents per 
pound 

55 

Cents pa 
pound 

50 

Cents per 
pound 

44 

Cents per 
pound 

32 

Cents per 
pound 

29 

Cents pa 
pound 

26 

Rib chops ... 

46 

43 

40 

37 

21 

18 

15 

Lea or sirloin chons. 

46 

43 

40 

37 

21 

18 

15 

Shoulder chops, blade or arm chops. 
XII. Roasts: 

I*g (whole, half or short cut). 

Sirloin roast (bone-in).. 

39 

40 
40 

38 

38 

43 

35 

35 

40 

32 

31 

37 

18 

22 

21 

16 

20 

18 

14 

18 

15 

Yoke, rattle or triangle (bone-in).. 
Yoke, rattle or triangle (lw>neless). 
Chuck or shoulder (square cut) 
(bone-in)_ ___ 

27 

40 

35 

20 

39 

34 

25 

38 

34 

24 

30 

32 

14 

18 

16 

12 

16 

15 

11 

14 

14 

Chuck or shoulder (cross cut) 
(bone-in). 

28 

27 

27 

25 

14 

13 

11 

Loin ____ 

69 

55 

50 

44 

32 

29 

26 

Uib . 

46 

43 

40 

37 

21 

18 

15 





35 




XIII. Stews and other cuts: 

Breast and flank ... 

20 

19 

18 

16 

10 

9 

8 

Neck (lK>ne-in). 

20 

19 

18 

10 

10 

9 

8 

Neck (boneless)... 

32 

32 

32 

32 

19 

10 

19 

Shank (bone-in)...... 

20 

19 

18 

16 

10 

9 

8 

Patties (ground meat)_ 

32 

32 

32 

32 

19 

19 

19 





8 



8 

XIV. Kidneys . 

28 

28 

28 

28 

15 

15 

15 

XV. Retail prices of wholesale cuts: 

Leg . 

34 

32 

30 

27 

19 

18 

16 

Loin ...... 

34 

31 

26 

20 

16 

14 

13 

Hotel rack.. 

37 

34 

30 

25 

17 

15 

14 

Yoke . 

22 

21 

20 

19 

11 

10 

9 










Nona— These Ceiling Prices Apply in Group 3B 

and Group 4B Stores Selling These Meats at 

Retail Located in Zone 10 

Zone 10 includes the following area: 

Florida, all that portion oi Florida south of and 
including the counties of Brevard, Seminole, 
Orange, Osceola, Polk, Hillsborough, and Pinellas. 

The above prices are subiect to the conditions con* 
tained in Notes 1 to 3, inclusive. 

Note 1. Oround meal, (a) The retailer must not 
sell any ground meat unless it is ground beef, ground 
veal or ground lamb as defined in section 20 of the beef, 
veal, lamb and mutton revail regulation, and be must 
not sell such ground meat at prices higher thau those 
listed above. 

(b) If a customer buys any retail cut of meat and wants 
it ground, the retailer may grind that cut of meat for the 
customer, only if the grinding is done In a manner so 
that the customer can observe it. No addition may bo 
charged the customer for the grinding. 


(c) The retailer shall not have in his store or cooler 
any ground meat except ground beef, ground veal or 
ground lamb, or meat which has been bought by a custo¬ 
mer and ground at the customer’s request and which is 
wrapped and marked with that customer’s name. 

Note 2. Cube steak. The retailer must not sell any 
cubed steaks which have been cubed in advance of an 
order. If a customer buys any retail cut of meat and 
wonts it cubed, the retailer may cube that cut of meat 
for the customer, only if the cubing is done in a manner 
so that the customer can observe it and no addition is 
charged the customer for the cubing. 

Note 3. Yearlina lamb. The ceiling prices for year¬ 
ling lamb cuts of the different grades are lower than the 
above ceiling prices for lamb. The retailer must not 
sell retail yearling lamb cuts of choice grade at a higher 
price than the ceiling price for the corresponding retail 
Iamb cut of good grade; he must not sell retail yearling 
lamb cuts of good grade at a higher price than the ceiling 
price for the corresponding retail lamb cut of commercial 
grade; and, he must not sell retail yearling lamb cuts of 
commercial, utility and cull grades at a higher nr loo 
than the coiling price for the corresponding retail lamb 
cut of utility grade, m 


lSubparagraph (1) added by Am. 12, 8 FJR. 14738, effective 10-28-43.] 


Sec. 23. Appendix A: OP A standard 
beef wholesale cuts. You must cut the 
beef carcasses, quarters or other whole¬ 
sale cuts into the following cuts before 
you make the standard retail cuts (see 
the skeletal chart for bone names): 

(i) “Hindquarter" means the posterior 
portion of the side remaining after the 
severance of the 12-rib forequarter 
from the side, and comprising the round, 
full loin including the 13th rib, flank, 
kidney and hanging tender all in one 
piece, which posterior portion shall be 
obtained by cutting the beef side be¬ 
tween the 12th and 13th ribs keeping the 
knife firmly against the 12th rib while 
cutting down the length of the rib to the 
point at the end of the rib where the rib 
joins the rib (costal) cartilage, from 
which point passing through the carti¬ 
lage and meat of the flank and short 
plate in the same straight line, com¬ 
pleting the cut. 

(ii) “Forequarter" means the anterior 
portion of the side remaining after the 
severance of the 1-rib hindquarter from 
the side, and comprising the rib, regular 
chuck, brisket, short plate and fore- 
shank all in one piece, which anterior 
portion contains the 1st to the 12th rib, 
inclusive. All heart (mediastinal) fat, 
but no other fat, shall be removed from 
the forequarter. The skirt (diaphragm) 
shall not be removed from any cut or 
part of the forequarter to which it is 
attached. 

(iii) “Round" means the portion of 
the hindquarter remaining after the sev¬ 
erance of the untrimmed full loin, and 
flank from the hindquarter, which por¬ 
tion shall be obtained as follows: the 
untrimmed full loin and flank shall be 
severed from the hindquarter by cutting 
in a straight line perpendicular to the 
contour of the outside or skin surface of 
the hindquarter. The cut shall be made 
on a straight line formed by and start¬ 
ing from that point on the backbone 
which is the juncture of the last (5th) 
sacral vertebra and the first (1st) tall 
(caudal) vertebra, and passing through 
that point which just misses the end of 
the protuberance of the femur bone, and 
exposes the ball of the femur bone, con¬ 
tinuing in the same straight line beyond 
the second point to complete the cut. 
Two tail vertebrae shall be left on the 
round. Attached to the tall bone of the 
round shall be the tip or rear corner of 
the fifth sacral vertebra. All cod, udder 
and pelvic fat remaining on the round 
after its severance from the full loin and 
flank shall remain on the round. 

(iv) “Trimmed full loin" means the 
portion of the hindquarter remaining 
after the severance of the round, flank, 
hanging tender (from the open side), 
kidney knob and excess loin (lumbar) 
and pelvic (sacral) fat from the inside 
of the loin, from the hindquarter. and 
comprising the short loin and sirloin 
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(loin end) in one piece, the back bone of 
which portion shall include one and one- 
half (1%) thoracic' vertebrae, six (6) 
lumbar vertebrae, and five (5) sacral 
vertebrae (the tip or rear corner of the 
fifth sacral vertebra shall have been 
sawed off in severing the round from the 
full loin and flank), and which portion 
shall be obtained as follows: Part of the 
kidney knob, all of the kidney and the 
fat lying closely around the kidney in 
open (left) and closed (right) sides shall 
be removed first by a cut starting at the 
rear end of the kidney and slanting di¬ 
rectly to the front edge of the half of 
the 12th thoracic vertebra at the point 
of severance of the hindquarter and 
forequarter. 

Second, the hanging tender, which 
means the cylindrical shaped piece of 
lean meat attached at one end under the 
kidney knob in open (left) side hind¬ 
quarters shall be removed entirely from 
open side loins by being severed at a 
point opposite the juncture of the 1st 
and 2nd lumbar vertebrae. 

Third, after the severance of the round 
from the hindquarter, the flank shall be 
severed from the full loin by a cut start¬ 
ing at the heavy end of the full loin at 
the ventral point of severance of the 
round from the hindquarter and con¬ 
tinuing in a straight line to a fixed point 
on the inside of the 13th rib determined 
by measuring off ten inches in a straight 
line from the center of the protruding 
edge of the 13th thoracic vertebra, but in 
making the cut no more than one (1) 
inch of cod or udder fat shall be left on 
the flank side of the face of the loin. 

(Note: The 10-inch measurement shaU be 
made from the center of the protruding edge 
of the 13th thoracic vertebra and not from 
the hollow of the chine bone where the 13th 
rib Joins the 13th thoracic vertebra.) 

Fourth, the excess loin (lumbar) and 
pelvic (sacral) fat shall be trimmed from 
the inside of the full loin by placing the 
full loin upon a flat surface, with no other 
support to change its position, meat side 
down, and removing all fat which ex¬ 
tends above a flat plane parallel with the 
flat surface supporting the full loin and 
on a level with the full length of the 
protruding edge of the lumbar section of 
the chine bone. Then all fat shall be 
removed which extends above a flat plane 
using the following two lines as guides 
for each edge of the plane: an imaginary 
line parallel with the full length of the 
protruding edge of the lumbar section of 
the chine bone which line extends 1 inch 
directly above such protruding edge; a 
line on the inside of the loin two inches 
from the flank edge and running parallel 
with such edge for the full length of the 
loin. All fat obstructing the measure¬ 
ment of the second line shall first be 
removed. In addition to the foregoing 
all rough fat in the pelvic cavity of the 
heavy end of the loin (sirloin) shall be 
trimmed smooth and trimming by a knife 
shall be apparent. No fat remaining in 
the pelvic cavity shall exceed one inch 
in depth. 

(v) “Flank” means the portion of the 
hindquarter remaining after the sever¬ 
ance of the round and untrimmed full 
loin from the hindquarter, which shall 
be obtained after the removal of the 


round by separation from the un¬ 
trimmed full loin, starting the cut at the 
point at the lower end of the loin end 
(sirloin) which was the ventral point of 
separation of the full loin and round, 
leaving no more than one inch of cod 
or udder fat attached to the flank side 
of the face of the full loin, and continu- , 
ing in a straight line to a fixed point on ' 
the inside of the 13th rib determined by 
measuring off ten inches in a straight 
line along the 13th rib from the center 
of the protruding edge of the 13th tho¬ 
racic vertebra. 

(Note: The 10-inch measurement shall be 
made from the center of the protruding edge 
of the 13th thoracic vertebra and not from 
the hollow of the chine bone where the 13th 
rib Joins the 13th thoracic vertebra.) 

(vi) “Flank steak” means the flat, 
oval-shaped lean muscle of meat im¬ 
bedded in the cod or udder end of the 
flank which shall be obtained by loosen¬ 
ing the narrow end of the steak piece at 
the cod or udder end of the flank, cutting 
through the membrane along both sides 
of the steak, then pulling and cutting 
the steak loose and severing it from the 
thick membrane which lies directly un¬ 
der and to which it is attached. None 
of the thick membrane shall be left on 
the steak. All fat shall be trimmed from 
the steak, but the thin membrane on 
the top surface of the steak shall not be 
removed. 

(vii) “Short loin” means that portion 
of the trimmed full loin remaining after 
the severance of the sirloin (loin end) 
from the trimmed full loin, which por¬ 
tion shall be obtained by a cut perpen¬ 
dicular to the contour of the outside or 
skin surface of the trimmed full loin 
begun at a point which is the juncture on 
the chine bone of the 5th and 6th lum¬ 
bar vertebrae and continuing in a 
straight line perpendicular to the con¬ 
tour of the outside or skin surface of the 
trimmed full loin to and through a point 
flush against the end of the hip (pin) 
bone, but leaving no part of the hip (pin) 
bone in the short loin. The backbone of 
the short loin shall include five (5) lum¬ 
bar vertebrae, one and one-half (1%) 
thoracic vertebrae and part of the 13th 
rib. 

(viii) “Sirloin” (loin end) means the 
thick portion of the trimmed full loin 
remaining after the severance of the 
short loin from the trimmed full loin. 
The backbone of the sirloin shall include 
one (1) lumbar vertebra, five (5) sacral 
vertebrae (the tip or rear corner of the 
fifth (5th) sacral vertebra shall have 
been sawed off in separating the round 
from the trimmed full loin and flank), 
and the entire hip bone (ilium). 

(ix) “Regular chuck” means the por¬ 
tion of the cross cut chuck remaining 
after the severance of the foreshank and 
brisket from the cross cut chuck, and 
containing most of the blade bone (scap¬ 
ula), part of the (humerus) arm bone, 
parts of the five ribs (1st to 5th, inclu¬ 
sive) , that section of the back bone at¬ 
tached to the ribs, and the neck bone 
(cervical vertebrae from 1 to 7, inclu¬ 
sive), that section of the back bone at- 
a cut through the cross cut chuck made 
in a straight line perpendicular to the 
contour of the outside or skin surface of 


the cross cut chuck (thereby separating 
the brisket and foreshank from the cross 
cut chuck) starting at a fixed point on 
thy inside of the $th rib determined by 
measuring off ten (10) inches along the 
3th rib in a straight line from the center 
^f the protruding edge of the 5th tho¬ 
racic vertebra, continuing in the same 
straight line to the tip of the forward 
end of the breast bone (forward end of 
the 1st segment of sternum), and pass¬ 
ing through the (humerus) arm bone in 
the same straight line to complete the 
cut. 

(Note: The 10-lnch measurement shall be 
made from the center of the protruding edge 
of the 5th thoracic vertebra and not from the 
hoUow of the chine bone where the 6th rib 
Joins the 5th thoracic vertebra.) 

(x) “Foreshank” means the portion of 
the cross cut chuck remaining after the 
severance of the regular chuck and bris¬ 
ket from the cross cut chuck, which por¬ 
tion shall be obtained (after separation 
of the regular chuck) by separation from 
the brisket by a cut following the natural 
seam and leaving-the entire lip, or web 
muscle, on the brisket. 

(xi) “Brisket” means the portion of 
the cross cut chuck remaining after the 
severance of the regular chuck and fore¬ 
shank from the cross cut chuck, which 
portion contains parts of four ribs (2nd 
to 5th, inclusive), part of the breast bone 
and the rib (costal) cartilages which 
connect the ends of the rib bones with 
the breast bone. All heart (mediastinal) 
fat, but no other fat shall be removed 
from the brisket. 

(xii) “Rib” means the portion of the 
forequarter remaining after the sever¬ 
ance of the cross cut chuck and short 
plate from the forequarter, and contain¬ 
ing parts of seven ribs (6th to 12th, inclu¬ 
sive) , that section of the back bone at¬ 
tached to the ribs, posterior tip and 
cartilage of the blade bone (scapula), 
part of the blade bone (scapula) which 
portion shall be obtained (by separation 
from the short plate) by a straight cut 
across the ribs starting at a fixed point 
determined by measuring off 10 inches 
on the inside of the 12th rib along the 
12th rib from the center of the inside 
protruding edge of the 12th thoracic 
vertebra and continuing to and through 
a fixed point determined by measuring 
off 10 inches on the inside of the 6th rib 
along the 6th rib from the center of the 
inside protruding edge of the 6th 
thoracic vertebra. 

(Note: The 10-inch measurements shall be 
made from the centers of the protruding 
edges of the 6th and 12th thoracic vertebrae, 
and not from the hollow of the chine.) 

(xiii) “Short plate” means the portion 
of the forequarter remaining after the 
severance of the cross cut chuck and the 
rib from the forequarter, and containing 
parts of seven ribs (6th to 12th, inclu¬ 
sive) , the rib (costal) cartilages attached 
to them, and part of the breastbone. 

Sec. 24. Beef skeletal chart; OPA 
standard primal cuts. 1 

Sec. 25. Appendix C: Skeletal chart 
for making standard beef retail cuts. 1 

(Sec. 25 added by Am. 2. 8 P R. 6214, effective 

5-17-43.) 


*PUed as part of the original document. 
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Sec. 26. Appendix D: Chart of retail 
veal cuts and the wholesale cuts from 
which they are obtained} 

(Bee. 26 added by Am. 2, 8 F.R. 6214, effective 
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Sec. 27. Appendix E: Chart of retail 
lamb and mutton cuts and the wholesale 
cuts from which they are obtained .* 

[Sec. 27 added by Am. 2, 8 F.R. 6214, effective 
6-17-43. J 
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Sec. 28. OP A list of retail ceiling prices for variety meats and edible by-prod¬ 
ucts: Fresh, cured and frozen —(a) Retail ceiling prices for beef variety meats and 
edible by-products: Fresh, cured and frozen—Group 1 and 2 stores . 


[Price per pound] 


« 

Zone 

1 

Zone 

2 

Zones 
3,4,4A 

Zone 

5 

Zone 

6 

Zono 

7 

Zone 

8 

Zone 

9 

Zona 

10 

niftAd _l_ 

14 

13 

12 

12 

13 

13 

13 

14 

14 

Brains...... 

18 

17 

16 

16 

16 

17 

17 

17 

18 

Caul fat_................_.... 

20 

19 

18 

18 

19 

19 

19 

20 

20 

Cheek meat.... 

26 

24 

22 

23 

23 

24 

24 

24 

25 

Cheek meat trimmings. 

17 

16 

15 

15 

16 

16 

16 

17 

17 

Diaphragm meat... 

22 

21 

19 

20 

20 

21 

21 

21 

22 

Fries. 

14 

13 

12 

12 

13 

13 

13 

14 

14 

Gullet weasand meat. 

22 

21 

19 

20 

20 

21 

21 

21 

22 

Head meat. 

25 

24 

22 

23 

23 

24 

24 

24 

25 

Hearts, blemished. 

23 

22 

21 

21 

22 

22 

22 

23 

23 

neart trimmings.. 

14 

13 

12 

12 

13 

13 

13 

14 

14 

Kidneys.... 

22 

21 

19 

20 

20 

21 

21 

21 

22 

Lips. 

14 

13 

12 

12 

13 

13 

13 

14 

14 

Livers, unblemished.... 

40 

39 

38 

38 

38 

39 

39 

40 

40 

Livers, blemished...... 

34 

33 

32 

32 

32 

33 

33 

33 

34 

Lungs.. 

10 

08 

07 

08 

08 

08 

09 

09 

10 

Melts..... 

10 

08 

07 

08 

08 

08 

09 

09 

10 

Oxtail spilt Joints. 

25 

24 

22 

23 

23 

24 

24 

24 

26 

Palates. 

10 

08 

07 

08 

08 

08 

09 

09 

10 

Sweetbreads, unblemished_ 

42 

41 

40 

40 

41 

41 

41 

42 

42 

Sweetbreads, blemished. 

22 

21 

20 

21 

21 

21 

22 

22 

22 

Tails under lb__ 

17 

16 

15 

15 

16 

16 

16 

17 

17 

Tails M lb. and up_!.. 

22 

38 

21 

19 

20 

20 

21 

21 

21 

22 

Tongues, unblemished....... 

37 

36 

36 

37 

37 

38 

38 

38 

Tongues—A, cured.. 

42 

41 

40 

40 

41 

41 

41 

42 

42 

Tongues—A, smoked........ 

54 

62 

61 

52 

52 

62 

53 

53 

54 

Tongues canner. 

20 

28 

27 

27 

28 

28 

29 

29 

29 

Tongues canner cured... 

36 

35 

34 

34 

35 

35 

35 

36 

30 

Tongue meat. 

22 

21 

19 

20 

20 

21 

21 

21 

22 

Tripe, scalded..... 

11 

10 

09 

09 

10 

10 

10 

11 

11 

Tripe cooked.. 

17 

16 

15 

16 

16 

16 

16 

17 

17 

Tripe honeycomb.. 

25 

24 

22 

23 

23 

24 

24 

24 

26 

Udders. 

10 

08 

07 

08 

08 

08 

09 

09 

10 

Vinegar pickled and cooked beef 
tripe, regular. 

28 

27 

26 

26 

27 

27 

28 

28 

28 

Vinegar pickled and cooked beef 
tripe, honeycomb. 

32 

31 

30 

31 

31 

31 

32 

32 

32 












(b) Retail ceiling prices for beef variety meats and edible by-products: Fresh, 
cured and frozen—Group 3 and 4 stores and Group 3B and 4B stores. 


[Prioe per pound] 



Zone 

Zone 

Zones 

Zone 

Zone 

Zone 

Zone 

Zone 

Zone 


1 

2 

3,4,4A 

5 

6 

7 

8 

9 

10 

Blood..;. 

13 

12 

11 

11 

11 

12 

12 

12 

13 

Brains... 

16 

15 

*14 

15 

15 

15 

16 

16 

16 

Caul fat. 

19 

18 

16 

17 

17 

18 

18 

18 

19 

Cheek meat... 

23 

22 

21 

21 

22 

22 

22 

23 

23 

Cheek meat trimmings..... 

16 

15 

14 

14 

14 

15 

15 

15 

16 

Diaphragm meat.. 

20 

19 

18 

18 

19 

19 

19 

20 

20 

Fries __ 

13 

12 

11 

11 

11 

12 

12 

12 

13 

Gullet weasand meat... 

20 

19 

18 

18 

19 

19 

19 

20 

20 

Head meat... 

23 

22 

21 

21 

22 

22 

22 

23 

23 

Hearts, blemished.....__ 

22 

20 

19 

20 

20 

20 

21 

21 

22 

Heart trimmings... 

13 

12 

11 

11 

11 

12 

12 

12 

13 

Kidneys.... 

20 

19 

18 

18 

19 

19 

19 

20 

20 

Lips.. 

13 

12 

11 

11 

11 

12 

12 

12 

13 

Livers, unblemished........... 

38 

36 

35 

36 

36 

36 

37 

37 

38 

Livers, blemished...... . . 

32 

31 

30 

30 

30 

31 

31 

31 

32 

Lungs... . 

8 

7 

6 

7 

7 

7 

8 

8 

8 

Melts. 

8 

7 

6 

7 

7 

7 

8 

8 

8 

Oxtail split joints.. 

28 

22 

21 

21 

22 

22 

22 

23 

23 

Palates.. 

8 

7 

6 

7 

7 

7 

8 

8 

8 

Sweetbreads, unblemished . 

40 

39 

38 

38 

38 

39 

39 

39 

40 

Sweetbreads, blemished . 

21 

20 

19 

19 

19 

20 

20 

20 

21 

Tails under lb .......... 

16 

15 

14 

14 

14 

15 

15 

15 

16 

Tails lb. and up .. .. 

20 

19 

18 

18 

19 

19 

19 

20 

20 

Tongues, unblemished...... 

36 

35 

34 

34 

35 

35 

36 

36 

36 

Tongues— A, cured ... 

40 

39 

38 

38 

38 

39 

39 

89 

4b 

Tongues— A, smoked.... .— 

51 

60 

49 

49 

49 

50 

50 

50 

51 

Tongues canner . 

. 27 

26 

25 

26 

26 

28 

27 

27 

27 

Tongues canner cured....... . 

34 

33 

32 

32 

32 

33 

33 

34 

34 

Tongue meat .... 

20 

19 

18 

18 

19 

19 

19 

20 

20 

Tripe, scalded .. 

10 

9 

8 

8 

8 

9 

9 

9 

10 

Tripe cooked . 

16 

15 

22 

14 

14 

14 

16 

15 

15 

16 

Tripe honeycomb __ 

23 

21 

21 

22 

22 

22 

23 

23 

Udders . 

8 

1 

i 

7 

7 

7 

8 

8 

8 

Vinegar pickled and cooked beef 


25 

24 

25 


25 

20 


26 

tripe regular .- 

28 

25 

26 

Vinegar pickled and oookod beef 

29 


29 



30 

30 

30 

tripe honeycomb.... .. 

30 

28 

29 

29 











1 Filed as part of the original document. 







































































































FEDERAL REGISTER, Thursday, May 25, 1944 


(c) Retail ceiling prices for veal variety meats and edible by-products: Fresh, 
cured and frozen—Group 1 and 2 stores. 


[Price per pound] 



Zone 

Zone 

Zone 

Zones 

Zone 

Zone 

Zone 

Zone 

Zone 

Zone 


1 

2 

3 

4,4A 

& 

6 

7 

8 

9 

10 

Brains.. 

22 

21 

20 

20 

21 

21 

21 

22 

22 

2! 

Cheek meat ... _ 

26 

24 

22 

22 

23 

23 

24 

24 

24 

2 

Diaphragm meat.... 

22 

21 

19 

19 

20 

20 

21 

21 

21 

2 

Poet. 

20 

19 

18 

18 

18 

19 

19 

19 

20 

21 

Fries. 

43 

42 

41 

41 

41 

41 

42 

42 

43 

4: 

Gullet we as and meat.. 

22 

21 

19 

19 

20 

20 

21 

21 

21 

2 

Head skinned_ 

28 

27 

25 

25 

26 

26 

27 

27 

27 

2 

Head moat. ........_ 

26 

24 

22 

22 

23 

23 

24 

24 

24 

2 

Heart, blemished.. 

23 

22 

21 

21 

21 

22 

22 

22 

23 

2 

Heart trimmings... 

14 

13 

12 

12 

12 

13 

13 

13 

14 

1 

Ups_........ 

14 

13 

12 

12 

12 

13 

13 

13 

14 

1 

Livers, unblemished... 

82 

81 

80 

80 

81 

81 

82 

82 

82 

8 

Livers, blemished. 

78 

77 

76 

76 

76 

76 

76 

77 

78 


Lungs......._............ 

10 

8 

7 

7 

8 

8 

8 

9 

9 

1 

Melts. 

10 

8 

7 

7 

8 

8 

8 

9 

9 

1 

Plucks. 

40 

45 

44 

44 

44 

44 

45 

45 

46 

4 

Sweetbread, unblemished.. 

6K 

07 

60 

66 

66 

06 

67 

67 

68 

G 

Pairs under 6 ox _... 

€0 

85 

63 

63 

64 

64 

65 

65 

65 

6 

Pairs 6-12 oz..... 

73 

72 

71 

71 

71 

72 

72 

73 

73 

7 

Pairs over 12 ox_..... 

81 

80 

79 

79 

79 

79 

80 

80 

81 

S 

Tails under ft pound- 

17 

10 

15 

15 

15 

16 

16 

Jft 

17 

1 

Tails ft pound and up. 

22 

21 

19 

19 

20 

20 

21 

21 

21 

2 

Tongues, unblemished. 

32 

31 

30 

30 

30 

31 

81 

32 

32 

3 

Tongues canner_....... 

25 

24 

22 

22 

23 

23 

24 

24 

24 

2 

Tongue meat.... 

22 

21 

19 

19 

20 

20 

21 

21 

21 

2 

Tripe, scalded___— 

11 

10 

9 

9 

9 

10 

10 

10 

11 

1 

Tripe cooked.. 

17 

16 

15 

15 

15 

16 

16 

16 

17 

1 


(d) Retail ceiling prices for veal variety meats and edible by-products: Fresh , 
cured and frozen—Group 3 and 4 stores and Group 3B and 4B stores . 


[Price per pound] 



Zone 1 

Zone 2 

Zone 3 

Zone 4, 
4A 

Zone 5 

Zone 6 

Zone 7 

Zone 8 

Zone 9 

Zone 10 

Brains___ 

21 

20 

19 

19 

19 

19 

20 

20 

20 

21 

Check meat. 

23 

22 

21 

21 

21 

22 

22 

22 

23 

23 

Diaphragm meat.— 

20 

19 

18 

18 

18 

19 

19 

19 

20 

20 

Feet. 

19 

18 

17 

17 

17 

17 

18 

18 

18 

10 

Fries. 

41 

39 

38 

39 

39 

39 

39 

41 

40 

41 

Gullet weasand meat. 

20 

19 

18 

18 

18 

19 

19 

19 

20 

20 

Head skinned. 

26 

25 

24 

24 

24 

24 

25 

25 

26 

26 

Head meat. 

23 

22 

21 

21 

21 

22 

22 

22 

23 

23 

Heart, .blemished- - 

22 

20 

19 

19 

20 

20 

20 

21 

21 

13 

Heart trimmings.. 

13 

12 

11 

11 

11 

11 

12 

12 

12 

Lips.... 

13 

12 

11 

11 

11 

11 

12 

12 

12 

13 

Livers, unblemished. 

78 

77 

76 

76 

77 

77 

77 

78 

78 

78 

Livers, blemished. 

74 

73 

71 

71 

72 

73 

73 

73 

74 

74 

Lungs. 

08 

07 

06 

06 

07 

07 

07 

08 

08 

08 

Melts. 

08 

07 

06 

66 

07 

07 

07 

08 

08 

08 

Plucks. 

43 

42 

41 

41 

42 

42 

42 

48 

43 

43 

Sweetbreads, unblemished. 

65 

63 

62 

62 

63 

63 

63 

64 

64 

05 

Pairs under 6 ox... 

62 

61 

60 

60 

61 

61 

61 

62 

62 

62 

Pairs 6—12 ox.........__ 

70 

69 

66 

68 

68 

68 

69 

69 

69 

70 

Pairs over 12 oz. 

77 

76 

75 ^ 

75 

75 

76 

76 

76 

77 

77 

Toils under ft#. 

1C 

15 

14 

14 

14 

14 

15 

15 

15 

16 

Tails ft# and up. 

20 

19 

18 

18 

18 

19 

19 

19 

20 

20 

Tongues, unblemished. 

30 

29 

28 

28 

28 

29 

29 

30 

30 

30 

Tongues canner. 

23 

22 

21 

21 

21 

22 

22 

22 

23 

23 

Tongue meat.. 

20 

19 

18 

18 

18 

19 

19 

19 

20 

20 

Tripe, scalded...... 

10 

09 

08 

08 

08 

08 

09 

09 

09 

10 

Tripe cooked.. 

16 

15 

13 

13 

14 

14 

15 

15 

15 

16 


(e) Retail ceiling prices for lamb and mutton variety meats and edible by¬ 
products: Fresh , cured and frozen—Group 1 and 2 stores. 

[Price per pound] • 



Zone 

1 

Zones 

2,3,4,4A 

Zono 

5 

Zono 

6 

Zone 

7 

Zone 

8 

Zone 

0 

Zone 

10 

Brains.. 

22 

50 

21 

21 

21 

22 

22 

22 

Cheek meat.. 

20 

18 

18 

19 

19 

19 

20 

20 

Diaphragm meat. 

18 

16 

17 

17 

18 

18 

18 

19 

Fries. v ... 

47 

45 

46 

46 

46 

47 

47 

48 

Gullet weasand meat_ 

18 

16 

17 

17 

18 

18 

18 

19 

Head skinned. 

15 

13 

14 

14 

14 

15 

15 

16 

Head meat.. 

20 

18 

18 

19 

19 

19 

16 

20 

Heart, blemished... 

23 

21 

21 

22 

22 

22 

28 

23 

Livers, unblemished lamb... 

33 

82 

32 

32 

83 

38 

33 

84 

Livers, blemished sheep- 

80 

28 

29 

29 

80 

80 

30 

31 

Lungs.—— 

09 

07 

06 

08 

08 

09 

09 

10 

Melts... 

09 

07 

08 

08 

08 

09 

09 

1° 

Plucks. 

24 

22 

22 

22 

23 

23 

a 

24 

45 

28 

Sweetbreads, unblemished.. 
Tongues, unblemished ...— 

45 

27 

43 

25 

43 

26 

44 

20 

44 

27 

44 

27 

45 

27 

Tripe, scalded- 

09 

07 

08 

06 

08 

09 

09 

10 

Tripe, cooked . 

IS 

13 

14 

14 

14 

15 

16 

16 
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FEDERAL REGISTER, Thursday , May 25 , 


(f) Retail ceiling prices for lamb and mutton variety meats and edible by-prod¬ 
ucts: Fresh, cured and frozen—Group 3 and 4 stores and Group 3B and 4B stores. 

[Price per pound] 



Zone 

1 

Zones 

2,3,4,4 A 

Zone 

6 

Zone 

6 

Zona 

Zone 

8 

Zone 

9 

Zone 

10 

Brains. 

20 

19 

19 

19 

20 

20 

20 

21 

Cheek meat. 

IS 

16 

17 

17 

18 

18 

18 

19 

Diaphragm meat. 

17 

15 

15 

16 

16 

16 

17 

17 

Fries.. 

45 

43 

43 

43 

44 

44 

45 

45 

Gullet weasand meat. 

17 

15 

15 

10 

16 

16 

17 

17 

Head skinned. 

14 

12 

12 

13 

13 

13 

14 

14 

Head meat. 

18 

16 

17 

17 

18 

18 

18 

19 

Heart, blemished. 

21 

19 

20 

20 

20 

21 

21 

22 

Livers, unblemished lamb.. 

31 

30 

30 

30 

31 

31 

31 

82 

Llvere, blemished sheep.... 

28 

27 

27 

27 

28 

28 

28 

29 

Lungs. 

08 

06 

07 

07 

07 

08 

08 

08 

Melts. 

08 

06 

07 

07 

07 

08 

08 

08 

Plucks. 

22 

20 

20 

21 

21 

22 

22 

22 

Sweetbreads, unblemished... 

42 

40 

41 

41 

42 

42 

42 

43 

Tongues, unblemished. 

20 

24 

24 

24 

25 

25 

25 

26 

Tripe scalded. 

08 

06 

07 

07 

07 

08 

08 

08 

Tripe, cooked. 

14 

12 

12 

12 

13 

13 

14 

14 


(g) Retail ceiling prices for pork variety meats and edible by-products: Fresh, 
cured and frozen—Group 1 and 2 stores. 

[Price per pound) 



Zone 

1 

Zone 

2 

Zone 

3 

Zone 

4 

Zone 

4A 

Zone 

5 

Zone 

6 

Zone 

7 

Zone 

8 

Zone 

9 

Zone 

10 

Brains. 

25 

24 

23 

22 

21 

22 

22 

22 

23 

23 

24 

Caul fat. 

23 

21 

21 

20 

19 

19 

20 

20 

21 

21 

21 

Cheek meat. 

33 

32 

32 

31 

30 

30 

30 

31 

31 

32 

32 

Chitterlings. 

20 

18 

18 

17 

16 

16 

17 

17 

17 

18 

18 

Crown meat. 

18 

17 

16 

16 

14 

15 

15 

16 

16 

16 

17 

Cutlets.. 

46 

45 

44 

44 

43 

43 

4$ 

44 

44 

44 

45 

Diaphragm meat. 

23 

21 

21 

20 

19 

19 

20 

20 

21 

21 

21 

Ears..... 

15 

14 

13 

13 

11 

12 

12 

13 

13 

13 

14 

Gullet weasand meat. 

23 

21 

21 

20 

19 

19 

20 

20 

21 

21 

21 

Head.. 

18 

17 

16 

16 

14 

15 

15 

16 

16 

16 

17 

Head Meat. 

33 

32 

32 

31 

30 

30 

30 

31 

31 

32 

32 

Head Skins. 

20 

18 

18 

17 

16 

16 

17 

17 

18 

18 

18 

Heart, blemished. 

24 

23 

22 

22 

21 

21 

21 

22 

22 

22 

22 

Kidneys. 

21 

20 

19 

19 

18 

18 

18 

19 

19 

19 

19 

Leaf Lard- raw. 

25 

24 

24 

23 

22 

22 

22 

23 

23 

24 

24 

Lips. 

14 

12 

12 

11 

10 

10 

11 

11 

11 

12 

12 

Livers, blemished. 

26 

24 

22 

23 

22 

22 

23 

23 

24 

*22 

22 

Melts... 

11 

9 

9 

8 

7 

7 

8 

8 

8 

9 

9 

Snouts. 

20 

18 

18 

17 

16 

16 

17 

17 

18 

18 

18 

Tongue. 

29 

27 

27 

26 

25 

25 

26 

26 

27 

27 

27 

Tongue—cured. 

30 

29 

28 

28 

27 

27 

27 

28 

28 

28 

29 

Tongue meat. 

21 

20 

19 

19 

18 

18 

18 

19 

19 

19 

19 

Tongue—smoked.. 

40 

39 

38 

38 

36 

37 

37 

38 

38 

38 

39 

Tripe scalded. 

12 

11 

10 

10 

8 

9 

9 

10 

10 

10 

10 

Tripe—coo ed. 

Cured Pork Items: 

18 

17 

16 

16 

14 

15 

15 

16 

16 

16 

16 

Snouts. 

25 

24 

24 

23 

22 

22 

22 

23 

23 

24 

24 

Ears. 

21 

19 

19 

18 

17 

17 

18 

18 

19 

19 

19 

Lips. 

19 

17 

17 

16 

15 

15 

16 

16 

17 

17 

17 

Heads (split, brains out).. 

30 

28 

28 

27 

26 

26 

27 

27 

27 

28 

28 


(h) Retail ceiling prices for pork variety meats and edible by-products: Fresh, 
cured and frozen—Group 3 and 4 stores and Group 3B and 4B stores. 


[Price per pound] 

✓ 



Zone 

1 

Zone 

2 

Zone 

3 

Zone 

4 

Zone 

4A 

Zone 

5 

Zone 

6 

Zone 

7 

Zone 

8 

Zone 

9 

Zone 

10 

Brains. 

23 

22 

21 

21 

20 

20 

20 

21 

21 

21 

22 

Caul fat. 

21 

20 

19 

19 

18 

18 

18 

19 

19 

19 

20 

Cheek meat. 

31 

30 

30 

29 

28 

28 

28 

29 

29 

30 

30 

Chitterlings. 

18 

17 

16 

16 

15 

15 

15 

16 

1C 

16 

17 

Crown meat. 

17 

15 

15 

14 

13 

14 

14 

14 

15 

15 

15 

Cutlets. .... 

44 

42 

42 

41 

40 

40 

41 

41 

42 

42 

42 

Diaphragm meat. 

21 

20 

19 

19 

18 

18 

18 

19 

19 

19 

20 

Ears... 

14 

12 

12 

11 

10 

11 

a 

11 

12 

12 

12 

Gullet weasand meat. 

21 

20 

19 

19 

18 

18 

18 

19 

19 

19 

20 

Head. 

17 

15 

15 

14 

13 

14 

14 

14 

15 

15 

15 

Head meat. 

31 

30 

30 

29 

28 

28 

28 

29 

29 

30 

30 

Head skins... 

18 

17 

16 

16 

15 

15 

15 

16 

16 

16 

17 

neart, blemished.. 

23 

21 

21 

20 

19 

19 

20 

20 

20 

21 

21 

Kidneys —. 

20 

18 

18 

17 

16 

16 

17 

17 

18 

18 

18 

Loaf lard—raw. 

24 

22 

22 

21 

20 

20 

21 

21 

22 

22 

22 

Lips... 

12 

11 

11 

10 

09 

09 

09 

10 

10 

11 

11 

Livers, blemished.. 

24 

23 

20 

20 

20 

21 

21 

22 

22 

22 

• 23 

Melts... 

09 

08 

08 

07 

06 

06 

07 

07 

07 

(18 

08 

Snouts.. 

18 

17 

16 

16 

15 

15 

15 

16 

16 

16 

17 

Tongue.—. 

27 

26 

25 

24 

23 

24 

24 

24 

25 

25 

26 

Tongue—cured. 

28 

27 

27 

26 

25 

25 

26 

26 

26 

27 

27 

Tongue meat. 

20 

18 

•18 

17 

16 

16 

17 

17 

18 

18 

18 

Tongue—smoked... 

38 

36 

36 

35 

34 

35 

35 

35 

36 

36 

36 

Tripe scalded.. 

11 

09 

09 

08 

07 

08 

08 


09 

09 

09 

Tripe—cooked. 

17 

15 

15 

14 

13 

14 

14 

14 

15 

15 

15 

Cured pork items: 

Snouts. 

24 

22 

22 

21 

20 

20 

21 

21 

21 

22 

22 

Ears. 

19 

18 

17 

17 

16 

16 

16 

17 

17 

17 

18 

Lips.— 

17 

16 

10 

15 

14 

14 

14 

15 

15 

16 

16 

Heads (split, brains out).. 

28 

26 

26 

25 

24 

24 

25 

25 

26 

26 

26 
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FEDERAL REGISTER, Thursday, May 25, 1944 


(1) Zones. The tones for variety meats and edible by-products are the same as those for beef, veal, lamb and 
mutton except for tones 4 and 4-A, The following area Is taken out of zone 4 and made Into a separato zone called 

*°ZoneJ-/4. All that portion of Wisconsin south and west of and Including the counties of 8t. Croix, Dunn, Chip¬ 
pewa. Clark. Jackson. Monroe, Vernon and Crawford. . 

All that portion of Minnesota south of and including the coantics of Washington, Ramsey, Hennepin, Wright, 

^A lKhft t por tlonof^iulj 0 Dakotawuthand east of and including the counties of Deuel, Codington, Clarke, Spink, 
Faulk. Hand, Jerauld, Aurora and Charles Mix. _ _ .. „ „ _ _ , 

All that portion of Nebraska east of and including the counties of Boyd. Holt. Garfield, Valley. 6herman. Buffalo, 

^^IMhaMiorlhln o^Kansas east and north of and Including the counties of Smith, Osborne, Russell, Lincoln, 
Ottawa, Clav, Geary, Wabaunsee, Shawnee. Douglas and Johnson. 41 . _ .. 

All that portion of Missouri west and north of and Including the counties of Scotland, Knox, Shelby, Monroe, 

Audrain; Boone, Howard, Saline, Lafayette and Jackson. 

Iowa except the counties of Dubuque, Jackson, Clinton, Scott, Muscatine, Louisa, Des Moines and Lee. 

iSec 28 added by Am. 5. 8 F.R. 7827, effective 6-21-43 and amended by Am. 11, 8 Fit. 12811, 
effective 6-30-43; Am. 12. 8 FR. 14738, effective 10-28-43; and Am. 13, 9 FR. 1167, effective 
2-3-44.J 


Sec. 29. OP A list of retail ceiling prices for miscellaneous beef items—( a) Retail 
ceiling prices for dried beef ( sliced)—Group 1 and 2 stores. 



Price per pound 


Zone 

1 

Zone 

2 

Zone 

3 

Zone 

4 

Zone 

4a 

Zone 

5 

Zone 

a 

Zone 

7 

Zone 

8 

Zone 

9 

Zone 

10 

Unit unnflrVftfi'd _........ 

87 

85 

85 

84 

84 

85 

85 

86 

86 

86 

86 

44 lb cellophane . 

23 

22 

22 

22 

22 

22 

22 

23 

23 

23 

23 













(b) Retail ceiling prices for dried beef (sliced)—Group 3 and 4 stores and Group 
3B and 4B stores . 



Price per pound 


Zone 

1 

Zone 

2 

Zone 

3 

Zone 

4 

Zone 

4a 

Zone 

5 

Zone 

6 

Zone 

7 

Zone 

8 

Zone 

9 

Zona 

10 

Bulk im packaged _-_ 

83 

82 

81 

80 

80 

81 

81 

82 

82 

82 

83 

}4 lb cellophane..... 

22 

22 

21 

21 

21 

21 

22 

22 

22 

22 

22 














(Sec. 29 added by Am. 11, 8 F.R. 12811, effec¬ 
tive 9-20-43, except that it shall become 
effective on 9-8-43 with respect to sales of 
dried beef (sliced); and amended by Am. 
12, 8 F.R. 14738, effective 10-28-43.] 

Effective date. This regulation shall 
become effective May 17. 1943. IMPR 
355 originally issued April 5,1943.1 

| Effective date provision amended by Am. 1, 
8 Fit. 4922, effective 4-14^43.] 

(Effective dates of amendments are shown in 
notes following parts affected.] 

Note: All reporting and record-keeping re¬ 
quirements of this regulation have been ap¬ 
proved by the Bureau of the Budget in ac¬ 
cordance with the Federal Reports Act of 
1942. 

Issued this 24th day of May 1944. 

Chester Bowles, 

Administrator. 

]F. R. Doc. 44-7463; Filed, May 24, 1944; 

4:32 p. m.] J 


The effective date provision of Amend¬ 
ment No. 14 to Maximum Price Regula¬ 
tion No. 280 is amended to read as 
follows: 

This amendment shall become effective 
February 22,1943, and shall terminate on 
August 23, 1944. 

This Amendment No. 45 shall become 
effective May 23, 1944. 

(56 Stat. 23. 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 23d day of May 1944. 

Chester Bowles, 

Administrator. 


IF. R. Doc. 44-7386; FUed, May 23, 1944; 
4:51 p. m.] 


Part 1407 —Rationing of Food and Food 
Products 

(RO 16, 1 Amdt. 30 to Rev. Supp. 1] 


Part 1351 —Food and Food Products 
[MPR 280/ Amdt. 45) 

MAXIMUM PRICES FOR SPECIFIC FOOD 
PRODUCTS 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 
has been filed with the Division of the 
Federal Register. 0 


♦Copies may be obtained from the Office of 
Price Administration. 

1 8 F.R. 6165. 7566. 6357, 7196. 7599, 7670. 
8065. 8180. 9521, 9386. 9883, 10513, 11811, 
13060. 13721. 16597, 16795; 9 FR. 343, 753, 
1622, 2176, 2238, 4027. 


MEAT, FATS, FISH AND CHEESES 

Revised Supplement 1 to Ration Order 
16 is amended in the following respects: 

1. The Official Table of Consumer 
Point Values (No. 14). referred to in 
§ 1407.3027 (a) is amended in the follow¬ 
ing respects: 

The text, under the heading “Ham¬ 
burger”, is amended to read as follows: 

Hamburger. Ground from beef (excluding 
head meat) having a zero point value and 
from beef fat. 


>8 Fit. 16834, 16839, 16893. 17278. 17306, 
17372; 9 F.R. 105, 184, 731, 1181, 1819, 2007, 
2091, 2477, 2553, 2789, 2830. 


2. The Official Table of Consumer 
Point Values for Kosher Meats (No. 14), 
referred to in § 1407.3027 (a) is amended 
in the following respects: 

The text, following the item “Ham¬ 
burger”, under the classification “Beef ”, 
is amended to read as follows: 

Hamburger. Ground from forequarter 
beef (excluding head meat) having a zero 
point value and from beef fat. 

3. The Official Table of Trade Point 
Values (No. 14), referred to in § 1407.3027 
(a) is amended in the following respects: 

a. The items listed below on the table 
under “Section A—Meats” are amended 


to read as follows: 

Points 

Beef (including kosher) per pound 

Carcass or side (K and S in): 

Grades AA, A, B, and C- 5. 0 

Carcass, side, or quarter: 

Cutters and canners_ 0. 0 

Stags and bulls, all grades - 0.0 


Primal cuts (excluding cutters and 
canners; and excluding stags and 
bulls, all grades>: 

Boneless beef: « 


Stag and bull meat, all grades_ 0.0 

Carcass meat (excluding cutters and * 
canners; and excluding stags and 

bulls, all grades)_ 7.1 

HLndquaxter—(excluding cutters and 
canners; and excluding stags and 

bulls, all grades),- 9 9 

Tenderloin—(excluding cutters and 
canners; and excluding stags and 

bulls, all grades)_ 12.0 

Fabricated beef cuts (excluding cutters 


and canners; and excludlngs stags 
^ and bulls, all grades): 

Tenderloin (whole or part)—exclud¬ 
ing cutters and canners; and ex¬ 
cluding stags and bulls, all grades) - 12 0 

b. Footnote 1 (Hamburger) is amend¬ 
ed to read as follows: 

Hamburger. Ground from beef (excluding 
head meat) having a zero point value and 
from beef fat. 

This amendment shall become effective 
May 23, 1944. 

(Pub. Law, 671, 76th Cong., as amended 
by Pub. Laws 89, 421, 507 and 729, 77th 
Cong.; E.O. 9125, 7 F.R. 2719; E.O. 9280, 
7 FJt. 10179; WPB Directive 1, 7 F.R. 562: 
and Supp. Dir. 1-M, 7 F.R. 8234: War 
Food Order No. 56, 8 F.R. 2005. 9 F.R. 
4320; War Food Order No. 58, 8 F.R. 2251. 
9 F.R. 4320; War Food Order No. 59, 8 
F.R. 3471, 9 F.R. 4320; War Food Order 
No. 61. 8 F.R. 3471, 9 F.R. 4320) 

Issued this 23d day of May 1944. 

Chester Bowles. 

Administrator. 

(F. R. Doc. 44-7389; Filed, May 23 1944; 

4:53 p. m ] 


Part 1499 —Commodities and Services 
I SR 14A 1 to GMPR, Amdt. 16] 

MILK AND MILK PRODUCTS 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 


1 8 FJR. 9835. 9885, 10514, 12793, 13060, 13724. 
15259. 15705, 16604, 16428. 16919, 17199; 9 F.R. 
843, 1328, 2176. 3655 
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has been filed with the Division of the 
Federal Register.* 

The effective date provision of 
§ 1499.73a (a) (la), as provided for in 
Amendments Nos. 119 and 184 to Supple¬ 
mentary Regulation No. 14 and Amend¬ 
ments Nos. 2. 4,11, and 13 to Supplemen¬ 
tary Regulation No. 14A, is amended to 
read as follows: 

This amendment shall become effective 
February 22, 1943 and shall terminate 
August 23, 1944. 

This Amendment No. 16 shall become 
effective May 23, 1944. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 Fit. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 23d day of May 1944. 

Chester Bowles, 
Administrator. 

[F. R. Doc. 44-7387; FLled, May 23, 1944; 

4:55 p. m.] 


Part 1302— Aluminum 
(MPR 2, 1 Arndt. 5| 

ALUMINUM SCRAP AND SECONDARY ALUMINUM 
INGOT 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 
has been filed with the Division of the 
Federal Register.* 

Maximum Price Regulation No. 2 is 
amended in the following respects: 

1. A new section 14 (c) is added to read 

as follows: 

(c) Sales of butt ends, sheet ends and 
similar aluminum scrap materials to cer¬ 
tain purchasers. Butt ends, sheet ends 
and similar aluminum scrap materials 
which are suitable for further use with¬ 
out remelting may, on sale to a purchaser 
buying for such use, be sold and delivered 
at a price to be approved by the Office of 
Price Administration. 

The seller shall determine the net price 
at which he expects to sell his commodity 
and shall file such net price with the Of¬ 
fice of Price Administration, Washing¬ 
ton. D. C„ within 15 days after the first 
sale or delivery of the commodity that 
is made on or after May 29, 1944. 

Pending action by the Office of Price 
Administration on prices submitted for 
approval under this paragraph, any such 
seller may sell or deliver butt ends, sheet 
ends or similar aluminum scrap materials 
at the price submitted for approval. If, 
however, the price submitted is disap¬ 
proved the selling price shall be revised 
downward to the maximum price which 
shall be approved and any payment made 
in excess of the price so approved may be 
required to be refunded to the buyer 
within fifteen days after the date of the 
order establishing such revised price: 
Provided, That the price submitted by 
the seller for approval shall be deemed 
to be approved unless the Office of Price 
Administration specifically disapproves 
such price and establishes an approved 

•Copies may be obtained from the Office of 
Price Administration. 

1 8 F.R. 8495, 9230, 10899, 16902. 


price within fifteen days from the date 
on which the price submitted is received 
by the Office of Price Administration, or 
if further information is requested from 
the seller within such fifteen-day period, 
then within fifteen days from the date on 
which all such information is received by 
the Office of Price Administration. A 
price once approved shall thereafter be 
subject to adjustment (not to apply 
retroactively) by order issued by the 
Administrator. 

When filing such a price with the Of¬ 
fice of Price Administration, the seller 
shall set forth, in addition to the net 
price, the name of the buyer, the quan¬ 
tity sold, the terms of sale and differ¬ 
entials for all classes of buyers, a state¬ 
ment showing how the proposed price 
was determined, and a description of the 
use for which the commodity is to be 
sold. 

cept as a higher price may be es- 
hlished pursuant to this paragraph, 
the maximum price for butt ends, sheet 
ends and similar aluminum scrap ma¬ 
terials which are suitable for further use 
without remelting shall be the maximum 
price determined under paragraphs (a) 
and (b) of this section 14. 

This paragraph (c) shall not be ap¬ 
plicable to any sale or delivery to a con¬ 
sumer of aluminum scrap as defined in 
section 13 (a) (4). 

This amendment shall become effec¬ 
tive May 29, 1944. 

Note: All reporting and record-keeping 
requirements of this amendment have been 
approved by the Bureau of the Budget in 
accordance w T ith the Federal Reports Act 
of 1942. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator . 

[F. R. Doc. 44-7446; Filed, May 24, 1944; 

12 m.J 



been filed with the Division of the Fed¬ 
eral Register.* 

Maximum Price Regulation No. 120 is 
amended in the following respects: 

1. In § 1340.210 (a) (1), the clause be¬ 
ginning with the word “except” is de¬ 
leted and the comma appearing before 
the deleted word “except” is changed to 
a period. 

2. In § 1340.230 (b), new subpara¬ 
graph (6) is added to read as follows: 

(6) Shipments by rail of coals in Size 
Groups Nos. 1, 3, 5 and 7 may be made 
into Market Areas 215 and 217 at prices 
not exceeding the applicable minimum 
prices as established by the former 
Bituminous Coal Division and as in effect 
at midnight August 23, 1943, where such 
minimum prices exceed the maximum 
prices established by this appendix. 

3. In § 1340.231 (b), new subpara¬ 
graph (4) is added to read as follows: 

(4) Shipments by rail of coals in Size 
Groups Nos. 1, 2 and 3 may be made into 
Market Areas 213, 216, 238, 239 and 248 
through 254 at prices not exceeding the 
applicable minimum prices as estab¬ 
lished by the former Bituminous Coal 
Division and as in effect at midnight 
August 23, 1943, where such minimum 
prices exceed the maximum prices es¬ 
tablished by this appendix. 

This amendment shall become effec¬ 
tive as of May 1, 1944. 

(56 Stat., 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator, 

IF. R. Doc. 44-7437; Filed. May 24, 1944; 

11:57 a. m.] 


Part 1340—Fuel 
I MPR 120, 1 Arndt. 99 J 

BITUMINOUS COAL DELIVERED FROM MINE OR 
PREPARATION PLANT 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment issued simultaneously herewith has 


Part 1341—Canned and Preserved Foods 
(MPR 509Arndt. 2) 

PACKED CITRUS PRODUCTS OF THE 1944 AND 
LATER PACKS 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment has been issued and filed with the 
Division of the Federal Register.* 
Maximum Price Regulation No. 509 is 
amended in the following respects: 

1. In the table in section 2.3 (a) item 
2 is added to read as follows: 


Col. 1 


Item 


Col. 2 

State or area 

Col. 3 

Style of pack 

Col. 4 

Grade 

Col. 5 

Container No. 2 
can 

Col. 6 

Container No. 3 
cyl. can 

Gov't 

sales 

Other 

sales 

Gov't 

sales 

Other 

sales 

• 

• 

• 

• 

• 

• 

• 



(A or fancy. 

$1.95 

$2.00 

$4. 75 

$4.85 


Natural (un¬ 

C or standard.. 

1.90 

1.95 

4.05 

4. 75 

California 

sweetened). 

OlTtfrade or substand¬ 

1.85 

1.90 

4.55 

4.65 

and Ari¬ 


ard. 

fA or fancy. 

1.975 

2.025 

4.80 

4.90 

zona. 

Sweetened.-. 

C or standard. 

1.925 

1.976 

4.70 

4.80 


Oflgrade or substand¬ 

1.875 

L925 

4.60 

4.70 



ard. 






Col. 7 


Container No. 10 
can 


Gov't 

sales 


$9.00 

9.40 

9.20 

9.75 
9.55 
9.35 


Other 

sales 


$9.75 
9. 


No. IC4- 


-12 


*9 F.R. 1512, 2133, 2790. 


So*S 8S 
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2. In the table in section 2.4 (a) item 2 is added to read as follows: 


Col. 1 

Item 

Co). 2 

State or area 

Col. 3 

Style of pack 

CoL 4 

Grade 

CoL 6 

Container No. 2 
can 

Col 6 

Container No. 3 
cyl. can 

CoL 7 

Container No. 10 
can 

Gov’t 

sales 

Other 

sales 

Gov’t 

sales 

Other 

sales 

Gov’t 

sales 

Other 

sales 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 




[A or fancy. 

$1,705 

11.755 

$4,085 

$4 185 

$8.28 

18.43 



[Natural (un¬ 

, C or standard. 

1.655 

1.705 

3.985 

4.085 

8.08 

8.23 

2 

California 

sweetened). 

Offgrade or substand¬ 

1. cos 

L655 

3.885 

3.085 

7.88 

8.03 


and Ari¬ 


ard. 








zona. 


[A or fancy. 

1.730 

1.78 

4.135 

4.235 

8.43 

8.58 




C or standard.. 

1.680 

1.73 

4.035 

4.135 

8.23 

8.38 



VO " Cl IvUvU • • • 

OfTgradc or substand - 

1.630 

1.68 

3.035 

4.035 

8.03 

8.18 




, ard. 








3. The first two paragraphs of section 
3.6, up to but not including the note, 
are amended to read as follows: 

Sec. 3.6 Maximum prices for products 
in new container types or sizes. The 
maximum price per unit for any item 
which is packed in a new container type 
or size for which no maximum price is 
otherwise provided shall be figured under 
the following pricing method. 

“New container type or size” means a 
container type or size for which no max¬ 
imum price is named. 

For each such item, the processor 
shall: 

(a) Determine the base container. If 
the processor sold the same product 
(that Is, the same kind, variety, grade, 
brand and style of pack) prior to the 
effective date of this regulation, but only 
in other container types or sizes, he shall 
first determine the most similar con¬ 
tainer type for which he is able to figure 
a maximum price for that product under 
this regulation without using the pricing 
method of this section (even though he 
no longer ^ells that container type). 
From that container type he shall choose 
the nearest size which is 50% or less 
larger than the new size, or if there is 
no such size, 50% or less smaller (even 
though he no longer sells those sizes). 
This will be the base container. If there 
is no such smaller size, he shall go to 
the next most similar container type and 
proceed in the same manner to deter¬ 
mine the base container. 

4. Section 2.5 is added to read as fol¬ 
lows: 

Sec. 2.5 Sales between processors for 
purpose of fulfilling government set-aside 
requirements of War Food Order 22. The 
processor's maximum price per dozen 
containers, f. o. b. factory, for any item 
of packed citrus products of the 1944 
and later packs, in sales to another proc¬ 
essor of those products, which are to be 
used by the purchaser in making sales 
to government procurement agencies un¬ 
der the set-aside requirements of War 
Food Order 22 shall be the maximum 
price set forth in sections 2.1, 2.2, 2.3 
and 2.4 for sales of the item to govern¬ 
ment procurement agencies. 


•Copies may be obtained from the Office 
of Price Administration. 


This amendment shall become effec¬ 
tive May 29. 1944. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 FH. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator. 

[F. R. Doc. 44-7438; Filed, May 24, 1944; 
11:58 a. m.J 


Part 1349 — Electrical Generation, 
Transmission, Conversion and Distri¬ 
bution Apparatus 

(RPS 82, Arndt. 9) 

WIRE, CABLE AND CABLE ACCESSORIES 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 
has been filed with the Division of the 
Federal Register.* 

Revised Price Schedule 82 is amended 
in the following respects: 

Section 1349.17, Appendix A (d), is 
amended by adding to the “Schedule of 
Manufacturers’ Prices to Jobbers” the 
following items: 

Armored Leaded Cable—Stranded—Four 
—Conductor 


Size 

Feet per 
coil 

Zone 

1-A 

Zone 1 

Zone 2 

Zone 3 

14/4. 

150 

147.80 

150.40 

155.60 

161.40 


Bark Armored Ground Wire—Solid 


8/1. 

260 

32.12 

32.90 

34.00 

35.53 

6/1. 

250 

42.24 

43.34 

45.10 

47.10 

4/1. 

250 

60.30 

61.71 

64.02 

66.90 


Bare Armored Ground Wire—Stranded 


8/1. 

250 

35.20 

36.00 

37.20 

38.94 

6/1. 

250 

40.20 

47.41 

49.10 

61.20 

4/1. 

250 

67.32 

68.80 

71.10 

73.81 


This amendment shall become effec¬ 
tive May 29, 1944. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 Fit. 7871; E.O. 9328, 
8 F.R. 4681) 


Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator. 


[F. R. Doc. 44-7439; Filed, May 24, 1944X 
11:58 a. m.J 


Part 1351— Food and Food Products 
[RMPR 289, 1 Arndt. 3) 

DAIRY PRODUCTS 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 
has been filed with the Division of the 
Federal Register.* 

Revised Maximum Price Regulation 
289 is amended in the following respects: 

1. Section 21 (a) (1) (i) is amended 
to read as follows: 

(i) The maximum prices for sales and 
deliveries of evaporated milk by manu¬ 
facturers thereof in carload lots deliv¬ 
ered to the buyer's customary receiving 
point shall be as set forth in Table A 
below: 

Table A 


in 

Carton 
of 48 

14H-OZ. 

cans 

per 

carton 

Carton 
Of 48 
13-oz. 
cans 
per 

carton 

Carton 
of 48 
6-oz. 
cans 
per 
carton 

Carton 
of 96 
6-oz. 
cans 
per 
carton 

Carton 
of 6 
8-lb 
cans 
per 
carton 

Zone 1. 

$4.10 

$3.85 

$2.05 

$4.10 

$410 

Zone 2. 

4.20 

3.95 

2.10 

4 20 

4 20 

Zone 3. 

4.20 

X 95 

2.10 

420 

420 


except that for cans of 14-ounce capacity 
the maximum price per carton of 48 
shall be 8 cents less than the above prices 
for 14 1 / 2 -ounce cans, and for cans of 
13 Vi-ounce capacity the maximum price 
per carton of 48 shall be 16 cents less 
than the above prices for 14Vi-ounce 
cans. 

2. Section 21 (a) (1) (iv) is amended 
to read as follows: 

(iv) If evaporated milk is delivered by 
the manufacturer to the buyer’s cus¬ 
tomary receiving point at the points 
listed below within zones 1 and 3, the 
maximum prices shall be the appropriate 
price in Table A, plus tlfe following 
allowances: 

10 cents per carton for cartons of 48 14 1 /*- 
oz. cans. 

10 cents per carton for cartons of 48 13-oz. 
cans. 

10 cents per carton for cartons of 96 6-oz, 
cans. 

10 cents per carton for cartons of 6 8-lb. 
cans. 

5 cents per carton for cartons of 48 6-oz. 
cans. 

Any other size can shall take the al¬ 
lowance of the can nearest its size. 

Deliveries in Zone 1 to all of New Mexico 
except Clayton, Dawson. Eaton, Artesia. 
Carlsbad, Roswell and Hobbs; and deliveries 
to Sheridan, Greybull and Worland in Wyo¬ 
ming. 

Deliveries in Zone 3 to all Arizona, except 
Yuma; deliveries to Needles, El Portal and 
Alturas in California; deliveries to Montana; 


* 9 FR. 2135, 2289, 3072, 3649. 3947, 4440. 
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and deliveries to Boulder City, Ely, McGill 
and Las Vegas in Nevada. 

3. Section 21 (a) (2) (ii) is amended 
to read as follows: 

(ii) Other sales and deliveries. The 
maximum prices for all other sales and 
deliveries of evaporated milk or British 
Standard evaporated milk by manufac¬ 
turers in less than carload lots delivered 
to the buyer’s customary receiving point 
shall be the appropriate price in sub- 
paragraph (1) (i) of this paragraph plus 
the following: 

5 cents per carton for cartons of 48 14i£-oz. 

cans. 

5 cents per carton for cartons of 48 13-oz. 

cans. 

5 cents per carton for cartons of 96 6-oz. 

cans. 

6 cents per carton for cartons of 6 8-lb. 

cans. 

2i/ 2 cents per carton for cartons of 48 6-oz. 

cans. 

Any other size can shall take the allow¬ 
ance of the can nearest its size. 

This amendment shall become effec¬ 
tive May 29. 1944. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F. R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles. 


3. Section 11 is amended to read as 
follows: 

Sec. 11. How you figure the annual 
gross sales of your store in ?nost cases . 
(a) To find your annual gross sales, take 
your gross sales for the calendar year 
1943. Include all sales, whether of 
foods or not, as shown on your books, 
except sales made by a restaurant oper¬ 
ated in conjunction with your store. A 
Federal Income Tax Return will be ac¬ 
cepted as good evidence of your gross 
sales for all or any part of the calendar 
year 1943 which is covered by such re¬ 
turn. If you own more than one store, 
figure the sales for each store separately, 
treating it as a separate retailer. 

(b) If you were not in operation during 
the entire year 1943, you must divide 
your total gross sales from the time you 
began operation up to May 25, 1944, by 
the number of weeks you were in op¬ 
eration. This will give you your weekly 
average gross sales. Multiply this fig¬ 
ure by 52 and take the result as your 
annual gross sales. 

4. The first sentence in section 13 is 
amended to read as follows: 

Sec. 13. How to find your annual gross 
sales if you are a new retailer . If you 
open a retail store after May 25, 1944, 


which is not then a chain store, you must 
consider yourself a “Group 1 and 2“ 
retailer and figure your ceiling prices 
accordingly. 

5. The first sentence in section 16 (b) 
is amended to read as follows: 

(b) If your store does business in the 
way set forth above and you want to sell 
at the ceiling prices for “Group 1 and 2“ 
stores you must by June 24, 1944, file 
with your District OPA Office a request to 
use such ceiling prices. 

6. The product name headings of items 
18B, 18C and 18D in the price tables in 
section 19 for both Group 1 and 2 and 
Group 3 and 4 stores are amended to 
read as follows: 

18B. Pork loins, rib half or end or chops: 
18C. Pork loins, loin half or end or chops: 
18D. Pork loins, center cut (piece or chops): 

7. Items 27A and 27B in the price tables 
in section 19 for both Group 1 and 2 
and Group 3 and 4 stores are amended 
by deleting therefrom subitem 5. 

8. Item 29 in the price table in section 
19 for Group 1 and 2 stores is redesig¬ 
nated item 30 and item 29 in the price 
table in section 19 for Group 3 and 4 
stores is redesignated item 30. 

9. New items 29A and 29B in the price 
table in section 19 for Group 1 and 2 
stores are added to read as follows: 


Administrator. y 

IF. R. Doc. 44-7440; Filed, May 24, 1944*/^ 

11:67 a. m.J 

Zone 1, 
Group 
1-2 

Zone 2. 
Group 
1-2 

Zones 3 
and 4, 
Group 
1-2 

Zone 4a, 
Group 
1-2 

Zone 6, 
Group 
1-2 

Zones 6 
aud 7. 
Group 
1-2 

Zones S 
and 9 
North, 
Group 
1-2 

Zones 8 
and 9 
South, 
Group 
1-2 

Zone 10. 
Group 
1-2 

PART 1364 Fresh. Cured and Canned ^ buus . „ piece'.. 

Meat and Fish Products vub. cappieoia butts, store sliced. 

Cl 

Cl 

69 

60 

67 

58 

G6 

59 

C6 

59 

07 

60 

67 

60 

68 

61 

69 

Iivirtt uoo/ /vinui. 1*] 

RFTAtT mi INC PRICFq FOR PORK CUTS AND 10 - NeW itemS 29A and 29B in the price table ln secti ° n 19 for Gr0U P 3 and 4 

RETAIL CEILING PRICES FOR PORK CUTS AND added ^ ^ ag follows; 

CERTAIN SAUSAGE PRODUCTS 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment has been issued simultaneously 
herewith and filed with the Division of 
the Federal Register.* 

Zone 

1, 

Group 

3-4 

Zone 

2. 

Group 

3-4 

Zones 

3 and 

4. 

Group 

3-4 

Zone 

4a. 

Group 

3-4 

Zone 

6, 

Group 

3-4 

Zones 

0 and 

7, 

Group 

3-4 

Zones 

8 and 9 
North, 
Group 
3-4 

Zones 

8 and 9 
South, 
Group 
3-4 

Zom* 

10. 

Group 

3-4 

Maximum Price Regulation No. 336 is 

amended in thefollowing respects: »a. Cappiooi# butts,'whole or piece. 

1. Section 2 (d) is amended to read 2 vb. Cappiooia butts, storesliced . 

as follows: 

GO 

67 

GO 

66 

FA 

65 

5T 

03 

57 

64 

58 

64 

58 

65 

59 

65 

59 

66 


(d) Your store is a chain store if it 
is one of 4 or more stores owned by one 
person which have combined annual 
gross sales of $500,000 or more. 

2. Section 2 (e) is added to read as 
follows: 

(e) Consult the directions given in 
sections 11,12 and 13 to find your annual 

gross sales. 

Effective May 25, 1944, this regulation 
requires that the year 1943 be used as 
the basis for figuring your annual gross 
sales instead of the year 1942. If you 
find that as a result of that change, your 
store is now in a group different from the 
one it was in before, you must, on and 
after June 15,1944, use the ceiling prices 
fixed for the group in which you are now 
classified. 


This amendment shall become effec¬ 
tive May 25, 1944. 

(56 Stat. 23. 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator . 

(F. H. Doc. 44-7445; Filed, May 24, 1944; 
12:00 m.| 




•Copies may be obtained from the Office ol 
Price Administration. 

1 9 F.R. 167, 2212. 


Part 1384— Hardwood Lumber Products 
[MPR 176», Arndt. 101 

SOUTHERN ROTARY CUT BOX GRADE VENEER 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 


1 7 F.R. 5180. 7243 , 7464, 8949; 8 F.R. 2993, 
4720, 7490, 13250; 9 F.R. 1727, 2032. 


has been filed with the Division of the 
Federal Register.* 

Maximum Price Regulation 176 is 
amended in the following respect: 

A new § 1384.14 is added to read as fol¬ 
lows: 

§ 1384.14 Overtime addition —(a) 
Amount of addition. The Price Admin¬ 
istrator may authorize any manufac- 
. turer of box grade veneer to make the 
following overtime additions on ‘ sales 
from any plant meeting all the condi¬ 
tions stated below: 

Additions 

per 

Average hours worked per week: M'BM 

48 to 53 hours_$1. 75 

54 to 59 hours..- 2. 50 

60 hours or more_ 3. 25 

(b) When addition begitis . Before 
making any overtime addition or in¬ 
creasing the amount of any previous 
overtime addition, a manufacturer must 
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actually receive specific authorization, 
which may be granted by order. This 
'authorization may not be made until the 
report called for by paragraph (f), sup¬ 
porting the requested addition, has been 
received by the Office of Price Adminis¬ 
tration. 

(c) When addition ends. An overtime 
addition is automatically revoked or 
reduced when the average number of 
hours worked per week falls below those 
specified, whether any specific notice to 
that effect is received from the Office of 
Price Administration or not. Moreover, 
an authorization is automatically re¬ 
voked by failure to report the informa¬ 
tion required in paragraph (f) within 
the time specified. 

(d) To what sales addition applies . 
The overtime addition may be made only 
during the month following the month in 
which the overtime hours were worked. 
The footage on which the addition may 
be applied may not be greater than the 
footage actually produced in the month 
during which the sales are being made or 
the month in which the overtime hours 
were worked whichever is the smaller 
production. For example, suppose that 
the average hours worked in April were 
48 and the production was 400,000 feet; 
and suppose that only 300,000 feet were 
produced during May, the overtime addi¬ 
tion of $1.75 could then be applied only 
to 300.000 feet. 

(e) How to figure average hours per 
week . The average hours worked per 
week must be figured by dividing the 
man hours worked during the month by 
the number of workers on the pay roll 
paid by the piece or by the hour during 
the month. The resulting figure must be 
divided by the number of weeks, includ¬ 
ing fractions of weeks, in the month. 
In determining the number of workers 
and man hours to be used, all employees 
engaged in production of box grade 
veneer must be considered. If loggers 
for the box grade veneer operation are 
carried on the plant pay roll, they may 
or may not be included, at the option of 
the manufacturer. 

(f) Monthly report. The following 
report must be made before any overtime 
addition can be authorized, and must also 
be made before the 15th of each month 
by any manufacturer who has received 
an authorization: 

(1) Number of workers employed at 
hourly rates or piece rates on the plant 
pay roll during the preceding calendar 
month. 

(2» Number of man hours worked dur¬ 
ing the preceding month by these work¬ 
ers. 

(3) Production (in MBM > of box grade 
veneer and any other kind of veneer 
during the preceding month, showing box 
grade production separately. 

(4) (After the first month’s report) 
Sales (MBM) of box grade veneer on 
which an overtime addition has been 
made during the preceding month. 

(5) This report should be addressed to 
the Lumber Branch, Office of Price Ad¬ 
ministration, Washington. D. C. The 
report of any manufacturer already au¬ 
thorized must be filed by the 15th of each 
month. The date of the postmark or 
time of sending of the telegram shall be 


considered the time of filing of these re¬ 
ports. 

This amendment shall become effec¬ 
tive May 29, 1944. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator . 


Part 1394— Rationing of Fuel and Fuel 
Products 
(RO 5C, 1 Arndt. 126] 

MILEAGE RATIONING! GASOLINE REGULATIONS 

A rational accompanying this amend¬ 
ment issued simultaneously herewith, has 
been filed with the Division of the Fed¬ 
eral Register.* 

Ration Order 5C is amended in the 
following respects: 

1. Section 1394.7851 (b) (2) (x) is 
added to read as follows: 

(x) To transport any person to and 
from an agricultural or food processing 
establishment for the purpose of per¬ 
forming manual labor on a temporary 
basis which is necessary to the operation 
of such establishment. The issuance of 
any ration under this subdivision shall 
be subject to the following conditions; 

(a) Travel must be necessary as a part 
of an organized government plan to fa¬ 
cilitate food production. 

(b) No Board may issue a ration un¬ 
less it has been designated by the District 
Director to receive applications and issue 
rations in accordance with such govern¬ 
ment plans. The District Director shall 
designate an appropriate Board to issue 
such rations only where he finds that a 
government plan to facilitate food pro¬ 
duction has been organized for a par¬ 
ticular area and that the temporary la¬ 
bor of persons, who are not normally or 
regularly engaged in the production or 
processing of food, is required for the 
success of the plan. 

(c) No ration may be issued to a per¬ 
son for use while engaged in sales, pro¬ 
motional or merchandising activities. 

(d) No ration may be issued unless the 
applicant will carry four persons includ¬ 
ing the driver or as many persons as the 
capacity of the vehicle will permit. 

(e) No ration may be issued unless the 
County Agricultural Agent or his farm- 
labor assistant recommends to the 
Board: 

(1) That the work is essential; 

(2) That the applicant and the per¬ 
sons who are to ride with him are capable 
of performing the particular job; 

(3) The amount of mileage required 
by the applicant to travel to perform the 
work. 

2. Section 1394.7851 (c) (4) is amended 
to read: 


•Copies may be obtained from the Office 
of Price Administration. 

J 8 F.R. 15937. 


(4) If application is made pursuant to 
paragraph (b) (D (i) or (iii) or para¬ 
graph (b) (2) (i), (ii). (iii), (v), (vi>, 
(viii) or (x) or paragraph (b) (8), or 
for use with a motorboat pursuant to 
paragraph (b) (5) (i) or (ii) of this sec¬ 
tion, the alternative means of transpor¬ 
tation which are available and the rea¬ 
sons, if any, why such alternative means 
are not reasonably adequate for the pur¬ 
pose. 

This amendment shall become effec¬ 
tive May 24, 1944. 

Note: All reporting and record-keeping re¬ 
quirements of this'amendment have been ap¬ 
proved by the Bureau of the Budget in ac¬ 
cordance .with the Federal Reports Act of 
1942. 

(Pub. Law 671, 76th Cong., as amended 
by Pub. Laws 89, 421 and 507, 77th Cong.; 
WPB Dir. No. 1, Supp. Dir. No. IQ, 7 F.R. 
562. 9121; E.O. 9125, 7 F.R. 2719) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator . 

(F. R. Doc. 44-7442; Filed, May 24, 1944; 

11:55 a. m.l 


Part 1395— Nonferrous Foundry 
Products 

[RMPR 125, 1 Arndt. 5] 
NONFERROUS CASTINGS 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 
has been filed with the Division of the 
Federal Register.* 

Revised Maximum Price Regulation 
No. 125 is amended in the following re¬ 
spects * 

1. Section 1395.3 <b) is amended to 
read as follows: 

(b) Second, reduce the base price in 
accordance with the following provi¬ 
sions of this paragraph. The base price 
to be reduced is the base price established 
before February 1, 1943; the reductions 
provided below are to be in place of (not 
in addition to) the reduction formerly 
required by this paragraph before the 
February 1, 1944 amendment of the 
paragraph. 

Example: In the case of an 88-10-2 cast¬ 
ing a reduction of only 1* per pound is now 
required. If the base price before February 
1, 1943 was 41* per pound, the price, before 
the February 1, 1944 amendment, was re¬ 
duced by this paragraph to 39>4*. The re¬ 
duction now required is not subtracted from 
the 39 */ 2 * but from the original 4U, making 
a present price of 40v\ 

(1) Amount of reduction. The 
amount of the reduction, except as pro¬ 
vided by the further subdivisions of this 
paragraph (b), shall be as follows: 

(1) If the specification calls for copper or 
copper base alloy for the casting, the re¬ 
duction shall be in the amount stated below. 
Specifications are Indicated by OPA group 
and alloy numbers as used in § 1309.165 of 
Maximum Price Regulation No. 202. If the 
specification of the casting to be priced is 
not listed, the price of such casting la to be 

1 8 F.R. 1271, 2597, 2721; 9 FR. 576, 3876. 


IF. R. Doc. 44-7441; Filed. May 24, 1944; 
11:57 a. m.l 


7 


\ 
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reduced in the amount indicated for a cast¬ 
ing which is of the most similar specification 

listed. 

Reduction in cents 
per pound 


(a) 97% or more copper... (') 

( b) 85-6-5-5 group (OPA Nos. 100-132, 

lnctaslve)-(*) 

(c) 80-10-10 group (OPA Nos. 295-326, 

inclusive)_(*) 

(d) 88-10-2 group (OPA Nos. 193-256, 

inclusive)----1 

( e) Yellow brass group (OPA Nos. 

400-409, inclusive_1*4 

(/) Silicon bronze group (OPA No. 

500)—.1 

(g) All other copper base alloys-lVa 

(ii) If aluminum or aluminum base al¬ 
loy is specified for the casting, the re¬ 
duction shall be_3 

(ill) If magnesium or magnesium base 
alloy is specified for the casting, the re¬ 
duction shall be___-_8 


’No reduction. 

(2) Specification is the test . In figur¬ 
ing the reduction under subparagraph 
(1), the test is the metal specification for 
the casting to be priced. The test is not 
the individual metal or metals (alloy, vir¬ 
gin or scrap) used in making up the 
specification. 

Example: If the specification calls for 
88-10-2 the reduction of 1* per pound is re¬ 
quired even though the foundry uses virgin 
copper in part in making the casting to the 
88-10-2 specification. 

The test is the specification of metal 
at the time of the pricing involved and 
not at the time the casting was made for 
the first time or at any other time in the 

past. 

(3) Previous reduction and showing . 
(i) If the base price already reflects re¬ 
ductions made because of reductions in 
the maximum prices of metals or alloys 
between September 30, 1941 and Febru¬ 
ary 1, 1943, and full showing of the 
earlier reductions is first made (before 
collecting of the price) or has been made 
to the Office of Price Administration at 
Washington, D- C., the reductions under 
this paragraph need only be made to the 
extent that the previous reductions are 
less than the amounts required. A 
showing may be made by letter or the 
Office of Price Administration may pro¬ 
vide a form for the purpose. Unless and 
until a showing is disapproved, the re¬ 
ductions need only be made to the ex¬ 
tent that the previous reductions shown 
are less than the amounts required. 
However, if the showing is disapproved, 
refund must be made to the extent that 
the showing is disapproved, within ten 
days after the disapproval. 

(ii) Where prior reduction has been 
made, in the price of any 85-5-5-5 or 
80-10-10 casting as provided above and 
proper showing has been made to the 
Office of Price Administration, the base 
price of such casting may now be in¬ 
creased by whichever of the following is 
lower: (a) the amount of the reduction, 
or (5) l cent per pound in the case 
of an 85-5-5-5 casting and 1 Va, cents per 
pound in the case of an 80-10-10 casting. 

(4) * Toll ” transactions. In the case 
of a “toll,” “conversion” or “service” 
agreement, in which the metal or part 
of the metal for the castings is required 
to be sold or otherwise furnished to the 


seller of the castings by the buyer or by 
any person on the buyer's behalf, the re¬ 
ductions under this paragraph need only 
be made to the extent of metal furnished 
by the seller. 

(5) Limitations as to sellers who re¬ 
ceived individual price adjustments prior 
to February 1, 1944. A seller who re¬ 
ceived an individual price adjustment 
order, issued by the Office of Price Ad¬ 
ministration under Revised Maximum 
Price Regulation No. 125 after February 
1, 1943 and before February 1, 1944, is 
not permitted to use the modified reduc¬ 
tions provided in paragraph (b) (1) for 
copper and copper base alloy castings 
until his adjustment order has expired 
or been revoked. Such a seller, except 
as he may be relieved of the require¬ 
ment by his adjustment order, must con¬ 
tinue to give effect to the 1% cents re¬ 
duction when figuring his maximum 


Part 1418— Territories and Possessions 
(RMPR 183,» Arndt. 39] 

SEED IN PUERTO RICO 

A statement of the considerations in¬ 
volved in the issuance of this amendment, 
issued simultaneously herewith, has been 
filed with the Division of the Federal 
Register.* 

Revised Maximum Price Regulation 
No. 183 is amended in the following re¬ 
spects : 

1. Section 30 is amended by the addi¬ 
tion of the following: 

Note: The above prices do not apply on 
6ales of seeds to the Federal or Insular Gov¬ 
ernment or to the agencies of either, which 
sales are exempted from price control. 

2. Section 35, Table 22, is amended by 
the addition of the following: 

Note: The prices on corn seed do not apply 


prices for copper and copper base alloy omdales of such seed to the Federal or Insular 
castings under § 1395.3. He may, how- Government or to the agencies of either, 
ever, make the additions permitted by^T" hich sales are exempted from price control. 

S Thi 


§ 1395.4a below. 

2. Section 1395.4 (b) (4) is added to 
read as follows: 

(4) If the specification calls for pro¬ 
duction of a casting of one of the alloys 
listed below, the price, if it was first de¬ 
termined by formula prior to April 1, 
1944, may be increased in accordance 
with the provisions of this subparagraph. 
This is to be a flat increase per pound 
and not an increase to be made by re¬ 
formulating the price and inserting the 
additional amount in metal price. This 
increase shall be in the amount stated 
opposite the specifications indicated by 
OPA group and alloy numbers. 


This amendment shall become effec¬ 
tive May 29, 1944. 

(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator . 


[F. R. Doc. 


44-7447; Filed. 
11:58 a. m.l 


May 24, 1944; 


Part 1426—Wood Preservation and 
Primary Forest Products 

(RMPR 324, a Arndt. 3] 


Increase 
in cents 
per pound 

(a) 85-5-5-5 group (OPA Nos. 100-132, 

inclusive) _1 

(b) 80-10-10 group (OPA Nos. 295-326. 

inclusive) _ 1 % 

Note: For the meaning of specification see 
9 1395.3 (b) above. 

3. Section 1395.4a is added to read as 
follows: 

§ 1395.4a Sellers having special adjust¬ 
ment orders. A seller who received an 
individual price adjustment order, issued 
by the Office of Price Administration un¬ 
der Revised Maximum Price Regulation 
No. 125 after February 1, 1943 and be¬ 
fore February 1, 1944, may add to the 
maximum prices of any casting of 85-5- 
5-5 or 80-10-10 specifications increases 
in the same amounts as are provided in 
§ 1395.4 (b) (4) above. (These increases 
are not in addition to those which might 
be allowed in some cases by § 1395.4 
(b) (4).) 

This amendment shall become effec¬ 
tive May 24, 1944. This amendment 
supersedes Amendment 3, which became 
effective February 1, 1944. 


eastern fence posts 

A statement of the considerations in¬ 
volved in the issuance of this amend¬ 
ment, issued simultaneously herewith, 
has been filed with the Division of the 
Federal Register.* 

Revised Maximum Price Regulation 
324 is amended in the following respects: 

1. The title of the regulation and the 
reference thereto in § 1426.201 is changed 
to read “Eastern Fence Posts”, and the 
phrase “fence posts” wherever it ap¬ 
pears is changed to “eastern fence posts”. 

2. Section 2 is amended to read as fol¬ 
lows: 

Sec. 2. Purpose and coverage of this 
regulation, (a) This regulation estab¬ 
lishes specific maximum prices for all 
sales of Eastern fence posts of the species 
listed in paragraph (c) below when pro¬ 
duced in the limited area specified in 
that paragraph for each “species” and 
in the heading to the tables in section 4. 
Species not listed and species listed in 
paragraph (c) but produced in any other 
part of the general territory covered by 
this regulation remain subject to the 
General Maximum Price Regulation ex- 


(56 Stat. 23, 765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 F.R. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator. 

[F. R. Doc. 44-7443; Filed, May 24, 1944; 
11:59 a. m.J 


•Copies may be obtained from the Office 
of Price Administration. 

’8 F.R. 9532, 10763, 10906, 11437, 11847, 
12549, 10937. 12532, 13165, 13847. 14090, 14765, 
15195, 15369, 15739. 15586, 15704. 15862, 16034. 
16063 ; 9 FR. 300, 398. 849, 579, 686, 1158, 1486, 
1942, 1944, 2831, 3156, 3158, 3341, 3514, 3747, 
3949, 4820, 4821. 

*8 F.R. 8869, 10436; 9 F.R. 1322. 
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cept on sales by retail yards which are 
covered in section 3. 

(b) Territory . “Eastern 0 territory 
covered by this regulation is defined as 
follows: All states east of the Mississippi 
River and the following area west of the 
Mississippi River: All of the States of 
Minnesota, Iowa, Nebraska, Kansas. 
Missouri, Arkansas, and Louisiana; all 
of Oklahoma except Cimarron, Texas, 
and Beaver Counties; and that part of 
Texas within or east of Hardeman, 
Foard, Knox, Haskell, Jones, Taylor, 
Runnels, Concho, Menard, Kimble, Kerr, 
Real, Uvalde, Zavala, Dimmit, and Webb 
Counties. 

(c) Species . (1) Northern White Ce¬ 
dar (Thuja occidentals), produced in 
the States of Michigan, Minnesota, Wis¬ 
consin, Connecticut, Maine, Massachu¬ 
setts, New Hampshire, New York, Rhode 
Island, and Vermont. 

(2) Yellow pine, including shortleaf 
pine (Pinus echinata), loblolly pine 
(Pinus Taeda), slash pine (Pinus cari- 
baea), or longleaf pine (Pinus palustris), 
and any other species commercially 
known as Southern yellow pine, produced 
at any point in Eastern territory as cov¬ 
ered by this regulation. 

(3) Arkansas red cedar (Juniperus 
virginiana) produced in Arkansas, Lou¬ 
isiana, Oklahoma, and Missouri. 

(4) Tennessee red cedar (Juniperus 
virginiana) produced in Tennessee, Ala¬ 
bama, Kentucky, Virginia, Georgia, 
North Carolina, South Carolina, West 
Virginia, Indiana, and Ohio. 

(5) Texas mountain cedar (Juniperus 
mexicana and Juniperus pinchotii) pro¬ 
duced in Texas and Oklahoma. 

(6) Black locust (Robinia pseudoa¬ 
cacia) produced in Arkansas. 

(7) All species of oak (Quercus) pro¬ 
duced in Arkansas. 

(8) Tamarack (Larix Laricina) pro¬ 
duced in the States of Michigan, Minne¬ 
sota and Wisconsin. 

(d) The term “fence posts 0 as used 
in this regulation includes fence posts 
and stakes, round or split, peeled or un¬ 
peeled, untreated or treated. Material 
may be sold under this regulation as a 
“fence post 0 only if it is not greater than 
eight inches in diameter nor longer than 
14 feet and for actual end use as sup¬ 
port for fencing. “Diameter” refers to 
the diameter measured under the bark. 

(e) All posts priced in this regulation 
must be of sound live timber free of de¬ 
cay, splits, large or numerous knots or 
knot holes, etc., that would impair 
strength or durability, except other 
grades specifically priced in the tables of 
section 4. 

2. In section 3 a new paragraph (e) 
is added, to read as follows: 

(e) Sales by distributors or retail 
yards of posts priced in Maximum Price 
Regulation 536. The price and basing 
point to be used in computing prices un¬ 
der paragraphs (b) and (c) above for 
all species priced in Maximum Price Reg¬ 
ulation 536 are set forth in section 4 of 
that regulation* 


3. In section 4, Tables 8,10, and 11 are 
deleted and a new Table 8 is added, to 
read as follows: > 


Table 8—Tamarack 


[Species: Unpecled Tamarack (Larix laricina) produced 
in Michigan, Minnesota and Wisconsin. Baaing 
points: Gemmell, Minnesota; Kexton, Michigan: 
Rhinelander, Wisconsin) 


[F. o. b. loading-out point] 


Diameter at 
small end 

Length 

Price each 
post 

Estimated 
weights 
Qbs. per 
post) 

4" Hound. 

Fed 

6 

10.15 

20 

6" Hound. 

6 

.17 

37 

6" Round. 

6 

.10 

58 

2" Hound. 

7 

.08 

15 

8" Round. 

7 

.12 

P 

4" Round. 

7 

.20 

35 

51 

5" Hound. 

7 

.23 

6“ RoundL... 

7 

.20 

73 

7“ Round. 

7 

.81 

Of. 

8" Round. 

7 

.44 

110 

3" Round. 

8 

.13 

40 

4" Round. 

8 

.22 

51 

5" Round. 

8 

.28 

61 

6" Round. 

8 

.30 

88 

7" Round. 

8 

.44 

110 

8" Round. 

8 

.48 

lSl 

4" Round. 

10 

.40 

M 

5" Round. 

10 

.45 

80 

6" Round. 

10 

.55 

110 

7" Round. 

10 

.70 

131 


4. In section 5 (a) the reference “sec¬ 
tion 3 (a) (2)” is amended to read “sec¬ 
tion 3 (c)° 

5. A new section 15 is added, to read as 
follows: 

Sec. 15. Exports and imports, (a) 
The maximum price for export sales of 
all fence posts is governed by the Second 
Revised Maximum Export Price Regula¬ 
tion. 3 

(b) The basic maximum price for im¬ 
ported fence posts of the listed species 
is the maximum price shown for the 
particular species in section 4. This ba¬ 
sic maximum price applies f. o. b. cars at 
the port of entry, and must be used for 
computation of maximum resale prices 
under section 3. Transportation addi¬ 
tions permitted by section 5 or section 3 
must be computed from the basing point 
shown for the particular species in sec¬ 
tion 4. If more than one basing point is 
shown, the one nearest the port of entry 
must be used. 

The maximum price for sales of im¬ 
ported fence posts of unlisted species is 
governed by the Maximum Import Price 
Regulation.* 

This amendment shall become effec¬ 
tive May 29, 1944. 

(56 Stat. 23,765; Pub. Law 151, 78th 
Cong.; E.O. 9250, 7 FJR. 7871; E.O. 9328, 
8 F.R. 4681) 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator. 

[P. R. Doc. 44-7444; Filed, May 24, 1944; 

11:59 a. m.) 


•8 FR. 4182, 5987, 7662, 9998, 15193. 
•8 Fit. 11681, 12237. 


/ Part 1426 —Wood Preservation and 
Primary Forest Products 
[MPR 536] 

western fence posts 

In the Judgment of the Price Admin¬ 
istrator, the maximum prices established 
by this regulation are and will be gen¬ 
erally fair and equitable and will effectu¬ 
ate the purposes of the Emergency Price 
Control Act of 1942, as amended, and 
Executive Orders Nos. 9250 and 9328. A 
statement of the considerations involved 
in the issuance of this regulation has 
been issued simultaneously herewith and 
has been filed with the Division of the 
Federal Register.* Such specifications 
and standards as are used in this regula¬ 
tion were, prior to such use, in general 
use in the industry affected and were re¬ 
quired by other Government agencies. 

§ 1426.253 Maximum prices for West¬ 
ern fence posts . Under the authority 
vested in the Price Administrator by the 
Emergency Price Control Act of 1942, as 
amended, and by Executive Orders No. 
9250 and 9328, Maximum Price Regula¬ 
tion No. 536 (Western Fence Posts), 
which is annexed hereto and made a part 
hereof, is hereby issued. 

Authority: § 1426.253, Issued under 56 Stat. 
23,765; Pub. Law 151. 78th Cong.; E.O. 9250, 
7 FE. 7871; E.O. 9328, 8 FR. 4681. 

Maximum Price Regulation 636 — Western 
Fence Posts 

ARTICLE I—SCOPE OF THE REGULATION 

Sec. 

1. Sales at over-ceUing prices prohibited. 

2. Products, species and transactions cov¬ 

ered. 

ARTICLE H—MAXIMUM PRICES AND TERMS OF 
SALE 

3. How to figure maximum prices. 

4. Tables of maximum prices. 

5. Transportation addition. 

6. Special sizes and grades of listed species. 

7. Treated products. 

ARTICLE in—SPECIFIC DUTIES AND PRIVILEGES AND 
PROHIBITED PRACTICES 

8. Display of maximum prices. 

9. Prohibited practices. 

10. Adjustable pricing. 

11. Petitions for amendment. 

12. Records. 

13. Enforcement. 

14. Licensing, 

ARTICLE I—SCOPE OF THE REGULATION 

Section 1. Sales of Western fence 
posts at over-ceiling prices prohibited. 
(a) On and after May 29, 1944, regard¬ 
less of any contract or other obligation, 
no person shall sell or deliver, and no 
person shall buy or receive, any Western 
fence posts or split products covered by 
this regulation at prices higher than the 
maximum prices fixed by this regulation, 
and no person shall agree, offer, or at¬ 
tempt to do any of these things. 

(b) Prices lower than the maximum 
prices may, of course, be charged and 
paid. 

•Copies may be obtained from the Office of 
Price Administration. 
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Sec. 2. Purpose and coverage of this 
regulation, (a) This regulation estab¬ 
lishes specific maximum prices for all 
sales of Western fence posts of the 
species listed in paragraph (c) below 
when produced in the limited area speci¬ 
fied in that paragraph for each “species’* 
and in the headings to the tables in sec¬ 
tion 4. Species not listed, and species 
listed in paragraph (c) but produced 
in any other part of the general terri¬ 
tory covered by this regulation, remain 
subject to the General Maximum Price 
Regulation 1 except on sales by retail 
yards which are covered in section 3. 

(b) Territory. “Western” territory 
covered by this regulation is defined as 
follows: Arizona, California, Colorado, 
Idaho, Montana, Nevada, New Mexico, 
North Dakota, Oregon, South Dakota, 
Utah, Washington, and Wyoming; Cim¬ 
arron, Texas and Beaver Counties, Ok¬ 
lahoma; and that part of Texas within 
or west of Lipscomb, Hemphill, Wheeler, 
Collingsworth, Childress, Cottle, King, 
Stonewall, Fisher, Nolan, Coke, Tom 
Green, Schleicher, Sutton, Edwards, 
Kinney, and Maverick Counties. 

(c) Species. (1) Western Red Cedar 
(Thuja plicata) produced in Idaho, Mon¬ 
tana, Oregon, and Washington. 

(2) Redwood (Sequoia Sempervirens) 
produced in California. 

(d) The term “fence posts” as used in 
this regulation includes fence posts and 
stakes, round or split, peeled or unpeeled, 
untreated or treated. Material may be 
sold under this regulation as a “fence 
post” only if it is not greater than eight 
inches in diameter nor longer than 14 
feet and for actual end use as support 
for fencing or related agricultural uses. 
“Diameter” refers to the diameter meas¬ 
ured under the bark. 

(e) All posts priced in this regulation 
must be of sound live timber free of de¬ 
cay, splits, large or numerous knots or 
knot holes, etc., that would impair 
strength or durability, except other 
grades specifically priced in the tables of 
section 4. 

Sec. 3. How to figure maximum prices. 

(a) The maximum prices for posts of the 
listed species for all sales except sales to 
industrial users, sales by distributors to 
retailers, and sales out of retail yards, 
are shown in the tables in section 4. 

(b) Maximum prices for sales to in - 
dustrial users. Industrial users for the 
purpose of this regulation are federal, 
state, and municipal governments, indus¬ 
trial plants, and transportation systems, 
which use fence posts for the protection 
and maintenance of their properties. 
The maximum prices for sales of fence 
posts to an industrial user shall be deter¬ 
mined as follows: 

(1) Listed i species; untreated or 
treated by non-pressure methods. <i) 
The maximum price from section 4, plus 

(ii) An addition for freight computed 
by multiplying the appropriate estimated 
weight given in section 4 by the carload 
freight rate from the basing point given 
for that species which is nearest the sell¬ 
er’s shipping point, plus 

(iii) A mark-up of 15 percent to the 

total of (i) and (ii). y 

/ 


(2) Listed species , pressure treated. 

(i) The maximum price from section 4 
for the same size and species of post, plus 

(ii) The appropriate additions for 
pressure treatment shown in Maximum 
Price Regulation 491, section 19* (c). 
Table 3, plus 

(iii) An addition for freight computed 
by multiplying the appropriate estimated 
weight given in section 4 by the carload 
freight rate from the basing point given 
for that species which is nearest the sell¬ 
er’s shipping point. 

(3) Species not listed; treated or un¬ 
treated. The seller’s General Maximum 
Price Regulation price including delivery 
to destination shall apply. 

(c) Maximum prices for distributors' 
sales to retail yards. On sales by a dis¬ 
tributor to a retailer, the maximum 
prices for untreated posts shown in sec¬ 
tion 4 may be increased 15 percent, pro¬ 
vided the sale is in less-than-carload 
quantity and the distributor’s stock from 
which the sale is made is maintained 
outside the normal production area of 
the species sold. 

Note: Retailers buying posts under this 
provision and reselling to consumers are stUl 
limited to resale prices determined according 
to paragraph (d) below. 

(d) Maximum prices for retail yard 
sales. A “retail yard” under this regu¬ 
lation is a wholesale or retail lumber yard 
or other retail business which gets fence 
posts from producers, concentrators, or 
wholesalers; unloads, stores, and resells 
them to consumers; which regularly 
maintains a stock of merchandise in¬ 
cluding fence posts; which sells mostly 
for local delivery by truck; and which 
has been located at its particular site in 
order to be near a consuming area. The 
maximum prices for retail yard sales of 
fence posts, treated or untreated, shall 
be determined as follows: 

(1) Listed species; untreated or treated 
by non-pressure methods, (i) The max¬ 
imum price from section 4 for the same 
size and species of post, plus 

(ii) An addition for inbound freight 
computed by multiplying the appropri¬ 
ate estimated weight given in section 4 
by the carload freight rate from the bas¬ 
ing point given for that species which 
produces the lowest rate to the seller’s 
retail yard, plus 

(iii) A mark-up of 33% percent to 
the total of (i) and (ii). 

(2) Listed species; pressure treated. 

(i) The maximum price from section 4 
for the same size and species of post, 
plus 

(ii) The appropriate addition for 
pressure treatment shown in Maximum 
Price Regulation 491, section 10 (c), 
Table 3, plus 

(iii) An addition for freight com¬ 
puted by multiplying the appropriate 
estimated weight given in section 4 by 
the carload freight rate from the basing 
point given for that species which pro¬ 
duces the lowest rate to the seller’s retail 
yard, plus 

(iv) A mark-up of 25 percent to the 
total of (i), (ii), and (iii). 

(3) Species not listed; treated or un¬ 
treated. (i) The General Maximum 


Price Regulation price of the supplier 
from whom the posts are bought, plus 

(ii) Actual transportation costs from 
the supplier’s shipping point to the re¬ 
tail yard, plus 

(iii) A mark-up of 33% percent to the 
total of (i) and (ii). 

(4) Retail yard delivery charges. The 
maximum prices for retail yard sales es¬ 
tablished under this paragraph (c) in¬ 
clude free delivery within the mileage 
limits and to those classes of customers 
to whom free delivery was extended in 
March 1942. On retail yard sales to 
those classes of customers to whom free 
delivery was not included in March 1942, 
or beyond free delivery limits, an addi¬ 
tional charge for delivery may be made, 
according to (i) or (ii) below. 

(i) Private truck. When delivery is 
by truck owned or controlled by the 
seller, the amount added for delivery 
may not be more than the actual cost to 
the seller of delivery by truck. This 
“actual cost” may not be higher than 
the over-all average trucking cost for a 
similar delivery arrived at as of the 12- 
month period ending December 31, 1942. 

(ii) Common or contract carrier. 
When delivery is made by common or 
contract carrier only the actual amount 
paid to the carrier for transportation of 
the fence posts may be added. 

(e) Sales by distributors or retail yards 
of posts priced in RMPR 324. The price 
and basing points to be used in comput¬ 
ing prices under (c) and (d) above for 
all species priced in Revised Maximum 
Price Regulation 324 are set forth in sec¬ 
tion 4 of that regulation. 

Sec. 4. Tables of maximum prices. 
The maximum prices for the species 
listed below are f. o. b. cars railroad 
loading-out point or f. o. b. trucks at the 
truck loading point as specified in the 
table headings. If a delivered price is 
to be quoted see section 5 for the per¬ 
mitted transportation addition. 

Table 1—Western Red Cedar 


Ipecies: Red Cedar (Thuja Plicata). Basing points: 
Standpoint, Idaho; Tacoma, Washington; and Eugene, 
Oregon-1 


Diameter at 
small end (ex¬ 
cept on quarters 
which are meas¬ 
ured by width 
of flat side) 

Length 

F. o. b. 

cars 
railroad 
loading- 
out point 
(price per 
100 pcs.) 

F. o. b. 
trucks, 
truck 
loading 
point 
(price j>er 
100 pcs.) 

Esti¬ 
mated 
weights 
(lbs. per 
post) 

4" Split. 

F(ct 

$15.00 

$12.00 

14 

5" Split. 

m 

10.00 

12.80 

18 

6" Split. 

Gfe 

18.00 

14.40 

25 

4" Split. 

7 

17.00 

13.60 

15 

5" Split. 

7 

18. (Ml 

14. 40 

20 

6" Split. 

7 

20.00 

16.00 

30 

7" Split. 

7 

22.00 

17.60 

45 

4" Round. 

7 

31.00 

24.80 

24 

5" Round. 

7 

38.00 

30. 40 

35 

6" Round. 

7 

42.00 

33.60 

50 

7" Round. 

7 

49.00 

39.20 

65 

4" Round_ 

8 

34.00 

27. 20 

35 

6" Round.. 

8 

42.00 

33.00 

45 

6" Round. 

8 

40.00 

36.80 

55 

7" Round. 

8 

64.00 

43.20 

75 

8" Round. 

8 

06.00 

52. SO 

90 

4" Round. 

10 

40.00 

32.00 

45 

5 " Round. 

10 

50.00 

40.00 

55 

6" Round. 

10 

55.00 

44.00 

75 

7" Round. 

10 

65.00 

52.00 

100 

8" Round. 

10 

SO. Ml 

64.00 

125 

4" Round. 

12 

52.00 

41.60 

55 

5" Round. 

12 

61.00 

48.80 

75 

6" Round. 

12 

70.00 

66.00 

90 

4" Round. 

14 

56.00 

44. 80 

65 

6" Round. 

14 

70.00 

56.00 

85 

6" Round. 

14 

84.00 

67.20 

110 


1 9 F.R. 1385. 


* 8 F.R. 15594. 
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Table 2—No. 1 SruT Redwood Posts—Rough 
Green 

IAs pt-i paragraph 15$ Standard Specifications for Grades 
of California Redwood Lumber] 


[Basing Point: Scotia, California] 


Size 

Length 

F. o. b. 
cars 

railroad 
loading- 
out point 
(price 
per post) 

F. o. b. 
trucks, 
truck 
loading 
point 
(price 
per post) 

Estimated 
weights 
(lbs. per 
post) 

3" x 4"_ 

Feet 

$0.23 

$0,185 

26 

3" x 4".. 

7 

.23 

. 185 

28 

4" x 5" . 

7 

.35 

.28 

.29 

48 

4"l5"._. 

8 

36 

52 


Table 3—No. 1 Split Redwood Stakes—R ouen 
Green 


IAs per paragraph 109 Standard Specifications for Grades 
of California Redwood Lumber j 
ITruck and rail basing point: Scotia, California] 


Size 

0 

Length 

F.o.b. 
cars, 
rail¬ 
road 
load¬ 
ing-out 
point 
(price 
per M 
pcs.) 

F.O. b. 
trucks, 
truck 
loading 
point 
(price 
j»er M 
pcs.) 

Truck 
trans¬ 
porta¬ 
tion 
addi¬ 
tion 
per 
mile 
per M 
stakes 

Esti¬ 
mated 
weights 
(lbs. 
per M 
pieces) 

2" x 2 // . 

Feet 

3 

$35.00 

$28.00 

$0. 045 

4,000 

2" x 2". 

4 

45.00 

36.00 

.06 

5,333 

2" x 2"_ 

5 

60.00 

48.00 

.075 

6,666 

2"x2". 

6 

70.00 

50.00 

.09 

8,000 

2" x 2". 

7 

85.00 

68.00 

.105 

9,333 

2" l 2"_ 

8 

95.00 

76.00 

.12 

10,600 

2" X 2"_ 

9 

115.00 

92.00 

.135 

12,000 

2 // X 2"_ 

10 

135.00 

108.00 

.15 

13,333 

2" x 2". 

12 

150.00 

120.00 

.18 

16,000 

2" x 3". 

6 

100.00 

80.00 

.135 

12,000 

2" x 3". 

7 

115.00 

92.00 

.1575 

14,000 


Sec. 5. Transportation addition. Except as specially 
provided in section 3 (d) covering retail-yard sales and 
m paragraph (d) of this section for split redwood stakes 
hauled by trucks the following rules apply for computing 
transportation addition: 

(a) Railroad or common carrier truck 
delivery. (1) The addition shall be 
computed from the applicable basing 
point specified in the heading of the 
appropriate price table. In the case of 
Western red cedar (Table 1) where more 
than one basing point is given, the ap¬ 
plicable basing point is the one nearest 
the shipper's actual loading-out point. 
When the estimated weights in the 
tables of section 4 are used, the appro¬ 
priate published rate times the esti¬ 
mated weight is the proper transporta¬ 
tion charge, even though the estimated 
weights may be higher than actual. Es¬ 
timated weights higher than those set 
forth in the appendices may not be used. 

(2) When estimated weights are not 
used, the amount added for transporta¬ 
tion must not be more than the amount 
actually paid to the common carrier. 

(b) Contract truck delivery. When 
shipment is by "contract carrier" the 
proper addition is the estimated weight 
times the contract carrier's rate. 

(c) Private truck delivery. When 
shipment is by truck owned or controlled 
by the seller the maximum permissible 
addition shall be computed as 5 cents 
per 100 pounds for hauls of not over 10 
miles, 7 cents per 100 pounds for hauls 
of more than 10 but not over 20 miles, 
9 cents per 100 pounds for hauls of more 
than 20 but not over 30 miles, and for 


each 10 miles over 30 miles, 1 cent per 
100 pounds to be added to the 30-mile 
charge. 

(d) In the case of split redwood stakes 
hauled by truck, the permissible trans¬ 
portation addition shall be computed by 
multiplying the amounts per M stakes 
shown in Table 3 by the actual highway 
mileage from the basing point (Scotia, 
California) to the point of delivery. 

Sec. 6. Special specifications of listed 
species . Sizes, grades, or specifications 
of fence posts of the species and from 
the areas given in the headings of the 
tables, but not specifically priced in the 
tables, are nevertheless subject to this 
regulation. Maximum prices for such 
posts shall be determined as follows: 

(a) The maximum price shall bear 
the October 1941 relationship between 
the special item to be priced and the 
most similar size or grade on which a 
specific maximum price is established in 
the tables. This relationship should be 
determined as it existed in October 1941 
or in the first month before that in which 
sales of both items w T ere made, and the 
price difference between the two items 
should be added to or subtracted from 
the maximum price in the price tables 
for the comparable item. 

The tentative maximum price shall be 
submitted to the Lumber Branch, Office 
of Price Administration, Washington, 
D. C., within 10 days of the use of the 
price, together with copies of the invoices 
of the sales which were used to deter¬ 
mine it. If, within 30 days after receipt 
of the request for approval, the Office of 
Price Administration does not act on it, 
the price shall be considered approved 
and shall thereafter be the maximum 
price of that item for that seller. Pend¬ 
ing approval or action by the Office of 
Price Administration, the seller may de¬ 
liver the item and receive payment for 
it, subject to the condition that a refund 
will be made if the price is in excess of 
that finally approved by the Office of 
Price Administration. 

(b) For any size, grade, or specification 
which cannot be priced under paragraph 
(a) of this section, the maximum price 
shall be the price established by the 
Lumber Branch, Office of Price Adminis¬ 
tration, Washington, D. C., after full 
facts have been submitted in support of 
any request for the establishment of a 
maximum price. This maximum price 
may be established by a letter or tele¬ 
gram. 

Sec. 7. Treated posts. Pressure-type 
preservative treatment additions are es¬ 
tablished by Maximum Price Regulation 
491, section 19 (c), Table 3. On sales of 
posts of the listed species which are 
treated by methods other than pressure 
process, an addition may be made to the 
maximum prices contained in section 4, 
figured according to section 6 of this 
regulation. Posts of unlisted species, 
treated by any method, remain under the 
GMPR, except as covered in section 3 for 
retail-yard sales. 

ARTICLE HI—SPECIFIC DUTIES AND PRIVI¬ 
LEGES AND PROHIBITED PRACTICES 

Sec. 8, Display of maximum prices. 
Any person selling fence posts at retail 


shall display in a manner plainly visible 
to and understandable by the purchasing 
public the maximum prices permitted 
under the regulation. The display shall 
be headed "Ceiling prices" and shall list 
the prices by diameter and length. 

Sec. 9. Prohibited practices. Any 
practice which gets the effect of a higher- 
than-ceiling price without actually rais¬ 
ing the price is as much'a violation of 
this regulation as an outright over-ceil¬ 
ing price. This applies to devices making 
use of commissions, services, transporta¬ 
tion arrangements, premiums, special 
privileges, tying-agreements, trade un¬ 
derstandings, and the like. 

Sellers must maintain cash discounts 
and credit terms no less favorable to 
buyers than the cash discounts and credit 
terms they allowed on October 1, 1941; 
except that a discount longer than 2 
percent is not regarded as a cash discount 
under this rule. 

It is a direct violation to buy or sell 
material as fence posts under and ac¬ 
cording to the provisions of this regula¬ 
tion, for use as saw-logs or for any other 
purpose than as support for fencing. 

Sec. 10. Adjustable pricing. Any per¬ 
son may agree to sell at a price which can 
be increased up to the maximum price in 
effect at the time of shipment; but no 
person may, unless authorized by the 
Office of Price Administration, deliver or 
agree to deliver at prices to be adjusted 
upward in accordance with action taken 
by the Office of Price Administration 
after shipment. Such authorization may 
be given when a request for a change in 
the applicable maximum price is pend¬ 
ing, but only if the authorization is 
necessary to promote distribution or pro¬ 
duction and if it will not interfere with 
the purposes of the Emergency Price 
Control Act of 1942, as amended. The 
authorization may be given by the Ad¬ 
ministrator or by any official of the Office 
of Price Administration having authority 
to act upon the pending request for a 
change in price or to give the authoriza¬ 
tion. 

The authorization will be given by 
order, except that it may be given by let¬ 
ter or telegram when the contemplated 
revision will be the granting of an indi¬ 
vidual application for adjustment. 

Sec. 11. Petitions for amendment. 
Any person seeking an amendment of any 
provision of the regulation may file a 
petition for amendment in accordance 
with the provisions of Revised Procedural 
Regulation No. 1 • issued by the Office of 
Price Administration. 

Sec. 12. Records. Any person, other 
than a consumer, w r ho buys or sells 200 
or more fence posts in any one month 
must keep for a period of tw r o years, rec¬ 
ords of items sold, names and addresses 
of buyers, date of sale, and price. 

Sec. 13. Enforcement. Persons violat¬ 
ing any provision of this regulation are 
subject to the criminal penalties, civil 
enforcement actions, suits for treble 
damages, and proceedings for revocation 
of licenses provided for by the Emer- 

• 7 F.R. 8961; 8 FR. 3313, 3533, 6173, 11806; 
9 FJR. 1594. 
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gency Price Control Act of 1942, as 
amended. 

Sec. 14. Licensing. The provisions of 
Licensing Order No. 1 * licensing all per¬ 
sons who make sales under price con¬ 
trol. are applicable to all sellers subject 
to this regulation. A seller’s license may 
be suspended for violations of the license 
or of one or more applicable price sched¬ 
ules or regulations. A person whose li¬ 
cense is suspended, may not, during the 
period of suspension, make any sale for 
which his license has been suspended. 

Sec. 15. Exports and Imports, (a) 
The maximum price for export sales of 
all fence posts is governed by the Second 
Revised Maximum Export Price Regula¬ 
tion. 8 

(b) The basic maximum price for im¬ 
ported fence posts of the listed species is 
the maximum price shown for the par¬ 
ticular species in section 4. This basic 
maximum price applies f. o. b. cars at 
the port of entry, or if moving by truck 
the f. o. b. truck price applies. The f. o. b. 
cars price must be used, however, for 
computation of maximum resale prices 
under section 3. Transportation addi¬ 
tions permitted by section 5 or section 3 
must be computed from the basing point 
shown for the particular species in sec¬ 
tion 4. If more than one basing point 
is shown, the one nearest the point of 
entry must be used. 

The maximum price for sales of im¬ 
ported fence posts of unlisted species is 
governed by the Maximum Import Price 
Regulation.* 

This regulation shall become effective 
May 29, 1944. 

Note: The reporting provisions of this regu¬ 
lation have been approved by the Bureau of 
the Budget pursuant to the Federal Reports 
Act of 1942. 

Issued this 24th day of May 1944. 

Chester Bowles, 
Administrator. 

(F. R. Doc. 44-7448; Filed. May 24. 1944;. 

11:55 a. m.J 


ance of program determinations or 
otherwise: 

(a) Approve under Limited Preference 
Order P-55-c applications on Form 
WPB-2896 for housing construction, re¬ 
modeling, repairs and installations of 
the types described in Schedule B, stating 
in the approval of any application that 
the allotment symbol "H” with the ap¬ 
propriate program number may be used 
for the construction; 

(b) Approve construction, remodeling, 
repairs and installations of the types de¬ 
scribed in Schedule B. by any Federal 
Agenc y underjthe jurisdiction of the Na¬ 
tional Housing Agency without requir¬ 
ing - the filing of Form WPB-2896. This 
approval constitutes War Production 
Board authorization under Conserva¬ 
tion Order L-41 and permits construc¬ 
tion, remodeling, repairs and installa¬ 
tions under the provisions of Limited 
Preference Order P-55-c using the allot¬ 
ment symbol “H” with the appropriate 
program number, subject to such further 
restrictions as the War Production 
Board may impose for temporary war 
housing; 

(c) Cancel approvals under para¬ 
graphs (a) and (b) above as provided in 
Limited Preference Order P-55-c; 

(d) Permit the use of items in housing 
projects approved under paragraphs (a) 
and (b) above where specific permission 
is required under Schedule I of Limited 
Preference Order P-55-c. This does net 
include items which must be specifically 
approved by the War Production Board 
and does not include the grant of an ap¬ 
peal for any other item; 

Note: Paragraphs (t) and (g), formerly 
(e) and (f), redesignated May 24, 1944. 

(e) Pe rmit dev iations from!paragraph 
(e)~of Schedule n tol Limited Preference 


Chapter IX—War Production Board 

Subchapter A—General Provisions 

Authority: Regulations in this subchapter 
Issued under sec. 2 (a), 64 Stat. 676. as 
amended by 55 Stat. 236 and 66 Stat. 176; 
EO. 9024, 7 FR. 329; E.O. 9125, 7 F.R. 2719; 
W.P.B. Reg. 1 as amended March 24. 1943, 

8 F.R. 3666. 3696; Pri. Reg. 1 as amended May 
15. 1943. 8 FR. 6727. 

Part 903 —Delegations of Authority 
[ Directive 24, as Amended May 24, 1944 J 

AUTHORITY OF NATIONAL HOUSING AGENCY 
FOR HOUSING CONSTRUCTION 

§ 903.36 Directive 24. The National 
Housing Agency is hereby authorized for 
housing projects, except housing projects 
of the types listed on Schedule A, to take 
the following types of action, subject to 
conditions and limits established by the 
War Production Board through the issu- / 


Order P-55-c, entitle# 4 

■Minimiiir 

l Stand- 

ards Applicable to Ifouses for 

Sale or 

Rent.” 



(f) Issue approvals li 

i the n$me of the 

War Production Board 

on the^form re- 

quired by any L, M ot 

• P order 

for the 

purchase of product^ 

[ and m 

a&erials. 

The authority grante 

1 by thl 

s pcira- 

graph may be exercisei 

a only to; 

Ithe ex- 

tent that approved 

war Pr< 

Auction 

Board program deterr 

nmations 

tor ap- 

proved decisions of a 

war Pr< 

3 miction 


4 8 FR. 13240. 

•8 FR. 4132, 5987. 7662. 9998, 15193. 
•8 FR. 11681. 12237. 

No. 104-13 


Board Indu stry Divi sion^ Requirements 

Committee~specIflcaily gfintT perm\ 

to issue approva ls b y the rational: 
ing A gency within specified quota^ of 

such prodqcts or material^ This 

thority may be exercised onlydf the pr 
posed use of the p roducts and materia 
is~ not p rohib ited b y paragraph (c> (3J 

of Order P-55-c and Schedule I to that\ 

order. 

(f) Assign upratings for specified proj¬ 
ects only in accordance with approved 
War Production Board program'.deter¬ 
minations ; 

(g) Grant requests to amend thA pro¬ 
visions of applications approved under 

aragraph (a) above and request&to 
aend orders in the P-55 series and the 


related provisions of applications for war 
housing covered by them in the follow¬ 
ing respects in the form and subject to 
criteria approved by the Facilities Bu¬ 
reau of the War Production Board: 

(1) The number of dwelling units cov¬ 
ered by the application; 

(2) The location of the housing 
project; 

(3) The time for application or exten¬ 
sion of the preference rating and allot¬ 
ment symbol, for beginning or complet¬ 
ing construction of the project, or for 
applying for an allotment of controlled 
materials; 

(4) Permission to a successor builder 
or owner who has applied for permission 
to complete construction and to avail 
himself of the preference rating or au¬ 
thorization previously issued to the orig¬ 
inal builder or owner; 

(5) Changes in the promises, certifi¬ 
cations, and agreements, except for 
changes in rentals and sales prices which 
are covered by Directive 25, made by the 
builder or owner dn Form WPB-2896 
(PD-I05) or other application forms used 
instead, in cases where the changes are 
covered by Preference Rating Order 
P-55-a. 

Issued tliis 24th day of May 1944. 

War Production Eoard, 
By C. E. Wilson, 

Executive Vice Chairman. 

Schedule A 

The following types of residential construc¬ 
tion are not covered by Directive 24: 

a. Farm housing and mobile farm labor 
camps. 

b. Housing being built directly by or under 
the direct management of the Military Serv¬ 
ices. 

c. Hotels and similar establishments of 
more than 10 rooms providing housing pri¬ 
marily for transients. 

d. Institutional Housing—Dormitories and 
other housing owned and operated by and as 
an Integral part of an “institution**, as de¬ 
fined In Paragraph (b) (2) of CMP Reg. 5A. 

e. Mobile housing units (trailers). 

f. Residential construction built by an 
"operator” as defined in P-98-b, under a 
Petroleum Administrative Order of the Pe¬ 
troleum Administration for War. 

g. Housing built and owned by a Producer, 
as defined in UtUlties Order U-l, which con¬ 
sists of not more than 10 dwelling units and 
is accessory to and an integral part of a 
project undertaken primarily for the con¬ 
struction of an isolated plant addition such 
as a gas compressor station or hydro-electric 
plant, 

h. The alteration, betterment, repair or 
replacement (but not the initial construc¬ 
tion and equipping, which is provided for 
under paragraph a. (3) of Schedule B below) 
of structure, facilities, equipment or fixtures 
which is Intended primarily for a commer¬ 
cial establishment located in a dwelling 
structure. 

Schedule B 

The following construction, remodeling, 
i repairs and installations are covered by Di¬ 
rective 24: 

a. Dwelling structures (Including partially 
k completely prefabricated structures): 

1) Single family and multi-family resi¬ 
dential structures Including apartment 
hotcS|, except hotels as defined In Sched¬ 
ule a\ 

(2) Dormitories, rooming houses and simi¬ 
lar dwelltpg accommodations. 


\ 
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(3) Structures which Include commercial 
establishments such as stores, restaurants, 
offices, where more than 50 per cent of the 
floor area of each structure provides dwelling 
accommodations, not Including alterations, 
betterments, repairs or replacements de¬ 
scribed in paragraph (h) of Schedule A 
above. 

(4) Remodelin g or conversion o f any 
building for the sole purpose of providing 

living accommodations. 

b. Dwelling Facilities: All separate build¬ 
ings and structures which are - ippurtenant 
and accessory to dwellings such as private 
garages, sheds, management offices, project 
maintenance and repair shops, private recrea¬ 
tion facilities, garden structures. This does 
not include separate buildings which are re¬ 
quired for business purposes other than the 
maintenance or o peration of the "residential 

project. 

cTDweillng Equipment and Fixtures: All 
fixtures and equipment built Into or ftrmly 
attached to a dwelling structure or dwelling 
facility. 

(1) The following equipment is excluded: 

(!) Portable electric space heating appli¬ 
ances. 

(11) Movable furniture and movable 
furnishings. 

(2) Except where required for the con¬ 
struction of new houses, or for the rebuilding 
or remodeling projects where new dwelling 
units are added, the following equipment Is 
excluded: 

(1) Domestic cooking stoves, ranges and 
hot plates. 

(11) Domestic space eating stoves. 

(ill) Mechanical and ice refrigerators. 

(lv) Window shades and Venetian blinds. 

d. Utility Facilities: Sanitation facilities 
and facilities supplying electric power, gas, 
water and central steam heating which are 
an Integral part of the housing project 
in cases where the owner of the facilities 
does not qualify as an “operator” under par¬ 
agraph 1 of P-141 or as a “producer” under 
Paragraph (a) of U-l. 

e. Roads and Other Land Improvements: 
All improvements which are accessory to and 
an integral part of a housing project, such as 
roads, driveways, walks” parking areas, ter¬ 
races, retaining wails, fences, and private 
outdoor recreation facilities. Off-site access 
roads are not included. 

f. Trailer Sites and Facilities, but not the 
construction of trailers (See Paragraph (e) 
of Schedule A). 

g. Commercial Establishments: Land lm- 
provements, structures, facilitles or fixed 
equipment for commercial establishments 

such asstores, restaurants7^)fflces. theaters, 
and for public community buildings, only to 
the extent that such establishments are^ 

(T) An Integral part of a project wTitciTis 

undertaken primarily for the purpose of con¬ 
struction, alteration or betterment of dwell¬ 
ing accommodations, and 

(2) Specified in the application form WPB- 
2896. and 

(3) Necessary for the utilization of the 
dwelling accommodations upon completion 
of the construction project. 

This paragraph does not include altera¬ 
tions, betterments, repairs or replacements 
described in paragraph (h) of Schedule A 
above. 

[F. R. Doc. 44-7428; Filed, May 24, 1944; 

11:45 a. m.j 


Suhchapter B— Executive Vice-Chairman / 

Authority : Regulations in this subchap^r 
issued under sec. 2 (a), 54 Stat. 676, as 
amended by 55 Stat. 236 and 56 Stat. 176; 


E.O. 9024. 7 Fit. 329; E.O. 9125, 7 F.R. 2719; 
W.P3. Reg. 1 as amended March 24, 1943, 
8 F.R. 3666, 3696; Pri. Reg. 1 as amended May 
15, 1943 , 8 F.R. 6727. 

Part 3133— Printing and Publishing 

[Limitation Order L-241, as Amended May 
24, 1944] 

Section 3133.9 Limitation Order 
L-241 Is hereby amended to read as 
follows; 

§ 3133.9 Limitation Order L-241—( a) 
The purpose of this order. This order 
does four things: First it limits the ton¬ 
nage of paper which a printer may use 
for commercial printing. This is called 
his “consumption quota”, and is based 
upon the tonnage of paper which he 
used for commercial printing in 1941. A 
printer may not exceed his consumption 
quota even though the paper is physi¬ 
cally available to him. Second, it limits 
the tonnage of paper which may be ac¬ 
cepted by or on behalf of a printer. This 
is based upon his inventory of paper. 
Third, it limits the basis weight of paper 
which may be used in printing certain 
items. Fourth, it limits the tonnage of 
paper which a person may cause to be 
consumed in printing certain items. 

Definitions and Explanations 

(b) Commercial printing . “Commer¬ 
cial printing” means all printing or 
duplicating produced by any type of 
printing machine covered by Order L- 
226 or any type of duplicating machine 
covered by Order L-54-c, List I, Item 5. 
However, this order does not affect 
printing which is covered by other orders 
of the War Production Board, as de¬ 
scribed in paragraph (j), and printing 
which is unrestricted, as described in 
paragraph <k). “Printed matter” in¬ 
cludes duplicated matter as well as 
printed matter. 

(c) Printer. The term “printer” is 
used throughout this order, for the sake 
of convenience and brevity, to include 
printers who operate printing machines 
and duplicators who operate duplicating 
machines. The order applies to every 
printer, including a printer who operates 
a private or “captive” plant as well as a 
printer who does work for the trade. The 
term does not include a publisher or a 
person who orders printing. 

(d) Paper. “Paper” means any grade, 
quality, type, basis weight or size of 
paper, gummed paper, paperboard or 
bristol used in commercial printing. The 
term includes paper reclaimed wholly or 
partly from printed or unprinted waste, 
as well as paper made entirely from vir¬ 
gin fiber. 

(e) Use. (1) Paper is “used” when 
ink is first applied to it by a printer. 
However, paper is not “used” under this 
order when ink is applied to it by pen¬ 
ruling equipment. Sometimes paper is 
put through a press more than once, 
either by the same printer or by different 
printers—for Instance, when several 
colors are used or when the imprint of a 
particular distributor is added after part 
of the printing is done. For the pur¬ 
poses of this order the paper is deemed 
to be “used” when the first application 


of ink is made by a printer. It makes no 
difference how many other applications 
of ink are put on the paper by the same 
or different printers. 

(2) When a job is started in one cal¬ 
endar quarter and runs over into the 
next, the paper actually used during each 
quarter must be charged against the 
printer’s consumption quota for that 
quarter. The entire job may not be re¬ 
garded as if it were started and finished 
in the same quarter. 

(f) Production waste. All production 
waste shall be Included in determining 
the tonnage of paper which a printer 
uses in commercial printing. 

(g) Inventory. “Inventory” means all 
the paper which is available for a print¬ 
er’s use. It is immaterial whether such 
paper is in the printer’s hands or in the 
hands of a paper dealer or other person, 
reaper in transit is not included. 

(h) Transfer of quotas. (1) Quotas 
provided by one War Production Board 
order may not be used for the purposes 
set forth in any other order. Thus, for 
example, a printer may not use for com¬ 
mercial printing any part of a consump¬ 
tion quota established under Order L-240 
(Newspapers), Order L-244 (Magazines) 
or Order L-245 (Books and Booklets), 
and he may not permit any part of his 
consumption quota established under 
this order to be used for newspapers, 
magazines or books. An exception to 
this rule is stated in paragraph (o). 

(2) It sometimes happens that one 
printer does work for another printer, 
and there is a question as to which one 
should deduct the paper from his quota. 
Printer A may “farm out” certain work 
by purchasing “press time” from printer 
B. This may be done, for example, 
where printer A cannot fill an order for 
a customer because he does not have 
available the right equipment, material, 
personnel, or facilities. In such a case, 
where the customer looks only to A for 
the finished product and where B act3 
merely as a sub-contractor, the paper 
may be charged against A’s quota, even 
though B actually does the printing. 
This does not mean that A may assign 
his quota to B. The rules governing the 
assignability of quotas are stated in 
Priorities Regulation 7A. 

(i) Exceptions. Certain paragraphs 
of this order contain exceptions to gen¬ 
eral rules. These exceptions apply only 
to the provisions to which they specifi¬ 
cally refer. They do not apply to any 
other portions of the order. 

Consumption Quota 

(j) Planting which is covered by other 
orders. Certain types of printing are 
not covered by this order. When a 
printer adds up the weight of paper 
which he used in 1941, he may not count 
the paper which went into those items. 
Also, a printer may not use the con¬ 
sumption quota which he gets under this 
order for the printing of any of those 
items, except as provided in paragraph 
(o). They are: 

(1) Newspapers (defined in Limitation 
Order L-240). 

(2) Magazines (defined in Limitation 
Order L-244). 
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(3) Books (defined in Limitation Order 

L 245). 

(4) Greeting cards and illustrated post 
cards (defined in Limitation Order L-289). 

(5) Displays (defined in Limitation Order 
L-294). 

(6) Wallpaper (defined in Limitation 
Order L-177). . 

(7) Boxes (defined in Limitation Order 

L-239). 

(8) Converted products named in Lists A, 
B, C or D of General Conservation Order 
M-241-a. except gummed paper. 

(9) Any other “converted products’* de¬ 
fined in General Conservation Order M-241-a, 
except those which must be printed in order 
to serve the purpose for which they are made. 

(k) Printing which is not restricted, 

(1) A printer is not limited in the 
amount of paper which he may use for 
printing which is ordered and paid for 
by a department or agency of the United 
States, its territories or possessions. 
This rule applies whether the printing 
is ordered as a separate item or is in¬ 
cluded in a contract for something else 
purchased by a government agency. 
Official Army or Navy post, camp, station 
or unit newspapers or news sheets are 
within this exception, and hence are not 
limited, if: 

(1) They are ordered by the officer in 
command of the Army or Navy estab¬ 
lishment on official War Department or 
Navy Department purchase orders, 
requisitions or contracts; 

(ii) They contain no paid advertis¬ 
ing; and 

(iii) They are not owned, edited or 
operated by civilians but are run entirely 
by military personnel (although the 
printing may be done in commercial 

plants). 

(2) Moreover, a printer is not limited 
in the amount of paper which he may 
use for official election forms, such as 
ballots and tally sheets, which are or¬ 
dered and paid for by any State, County 
of Municipality of the United States. 

(3) When a printer adds up the 
weight of paper which he used in 1941, 
he may not count the paper which went 
into the items described in paragraphs 
(k) (1) and (k) (2) above. Also, a 
printer may use an unlimited amount 
of paper for those items from now on. 

(l) Computation of consumption 
quota. In the second calendar quarter 
of 1944 and in each calendar quarter 
after that, no printer may use for com¬ 
mercial printing any paper in excess of 
his quarterly consumption quota, which 
shall be computed as follows: 

(I) Determine the printer’s “quarter¬ 
ly base tonnage” according to either of 
the two following methods, depending 
on his individual needs. Having se¬ 
lected one method, the printer must use 
that method throughout the year. 

First method: 

(i) Add up the total pounds of paper used 
In 1941 for all types of printing; 

(II) Subtract the pounds of paper used In 
1941 for the items covered by other orders, 
as listed In paragraph (J) above; 

(Ul) Subtract the pounds of paper used in 
1941 for the unrestricted items listed in par¬ 
agraph (k) above; 

(iv) Divide by four. This is the printer’s 
“quarterly base tonnage’from which the 
required reductions shall be made. 


Second method: 

(1) Add up the total pounds of paper used 
during the same calendar quarter of 1941 
for all types of printing; 

(ii) Subtract the pounds of paper used 
during that quarter of 1941 for the items 
covered by other orders, as listed in para¬ 
graph (j) above; 

(ill) Subtract the pounds of paper used 
during that quarter of 1941 for the unre¬ 
stricted items listed in paragraph (k) above. 

(iv) The balance is the printer’s “quar¬ 
terly base tonnage”, from which the re¬ 
quired reductions shall be made. 

(2) If the printer’s quarterly base 
tonnage is not more than VU tons, his 
quarterly consumption quota is 1*4 tons. 
Moreover, any person who used no paper 
whatever for commercial printing in 
1941 may use a total of 1*4 tons per 
calendar quarter for commercial print¬ 
ing, beginning with the second quarter 
of 1944. 

(3) If the printer’s quarterly base ton¬ 
nage is more than 1 tons, but not more 
than 5 tons, his quarterly consumption 
quota is the same as his quarterly base 
tonnage. Such a printer is not per¬ 
mitted to increase his quota to 5 tons 
in a quarter of 1944 if his quarterly base 
tonnage is less than 5 tons. For exam¬ 
ple, if a printer used 4 tons of paper in 
the second quarter of 1941, his quota for 
the second quarter of 1944 is 4 tons. 

(4) If the printer’s quarterly base ton¬ 
nage is more than 5 tons but less than 
6% tons, his quarterly consumption 
quota is 5 tons. For example, if a printer 
used 6 tons of paper in the second quar¬ 
ter of 1941, the 25 percent cut would, if 
it were applicable, limit him to 4*/2 tons 
in the second quarter of 1944. How¬ 
ever, he need not make this entire re¬ 
duction, for his quota in that quarter is 
5 tons. 

(5) If the printer’s quarterly base ton¬ 
nage is more than 6% tons his quarterly 
consumption is 75 percent of his quar¬ 
terly base tonnage. 

(6) In every case, the printer’s quar¬ 
terly consumption quota is subject to the 
borrowing and carry-over provisions 
contained in paragraph (n). 

A printer may use his quarterly con¬ 
sumption quota for any type of printing 
which is not covered by other orders, as 
listed in paragraph (j). Also, he may 
use any amount of paper in addition to 
his quarterly consumption quota for the 
unrestricted items described in para¬ 
graph (k). 

(m) Borrowing and carry-over, (1)A 
printer may add, under either method 
of computation, an extra 15 percent to 
his consumption quota in any quarter 
if he subtracts that amount from his 
consumption quota for the next quarter. 

(2) If a printer uses less than he is 
allowed in any quarter, he may add the 
saving to his consumption quota in a 
subsequent quarter, or distribute the 
saving over several subsequent quarters. 

(n) Total permitted consumption. A 
printer may use in any calendar quarter: 

(1) His quarterly consumption quota * 
as determined under paragraph (1); 

(2) Plus permitted borrowing from his 
consumption quota for the next calendar 
quarter as provided in paragraph (m) 

(i); 

, / 


(3> Plus any less-than-quota savings 
carried over from previous calendar 
quarters as provided in paragraph (m) 
(2); or minus any tonnage which had 
been borrowed during the preceding cal¬ 
endar quarter from his consumption 
quota for that calendar quarter, as pro¬ 
vided in paragraph (m) (1); 

(4) Plus ex-quota tonnage, if any, 
which may have been granted on appeal 
for consumption in that calendar quar¬ 
ter. 

(o) Small magazine and hook publish¬ 
ers. (1) If a magazine publisher’s quar¬ 
terly base tonnage is not more than 1 *4 
tons, or if a person has no quarterly base 
tonnage for the publication of maga¬ 
zines, he may cause up to a total of 1*4 
tons of paper to be used for the printing 
of magazines in any calendar quarter, 
provided the tonnage in excess of his 
quarterly base tonnage, if any, is de¬ 
ducted from a commercial printer’s con¬ 
sumption quota under Order L-241. 
Publishers who obtain a quota under this 
provision shall file with the War Pro¬ 
duction Board, within 15 days after such 
paper is used, a letter signed by the pub¬ 
lisher and countersigned by the printer 
setting forth: 

(1) The name and address of the pub¬ 
lisher, 

(ii) The name and address of the 
printer, 

(iii) The title(s) of the magazine(s), 

(iv) The publisher’s base period con¬ 
sumption, if any. and 

(v) The tonnage deducted from the 
commercial printer’s quota under Order 
L-241. 

(2) , If a book publisher’s base tonnage 
is not more than 5 tons, or if a person 
has no base tonnage for the publication 
of books, he may cause up to a total of 
5 tons of paper to be put into process for 
the production of books in any year, pro¬ 
vided the tonnage in excess of his base 
tonnage, if any, is deducted from a com¬ 
mercial printer’s consumption quota un¬ 
der Order Lr-241. Publishers who obtain 
a quota under this provision shall file 
with the War Production Board, within 
15 days after such paper is used, a letter 
signed by the publisher and counter¬ 
signed by the printer setting forth: 

(1) The name and address of the pub¬ 
lisher, 

(ii) The name and address of the 
printer. 

(iii) The publisher’s base period con¬ 
sumption, if any, and 

(iV) The tonnage deducted from the 
commercial printer’s quota under Order 
L-241. 

(3) The above reporting requirements 
have been approved by the Bureau of the 
Budget in accordance with the Federal 
Reports Act of 1942. 

(p) Certification to printer. No print¬ 
er may fill an order for (1) magazines, 

(2) books, or (3) any of the items listed 
in Schedule II of this order unless he 
receives, or has previously received, from 
the person who publishes or issues the 
item, a certification in substantially the 
following form, signed manually or as 
provided in Priorities Regulation 7 (§ 
944.27) by an official duly authorized for 
such purpose: 
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The undersigned publisher certifies, sub¬ 
ject to the penalties of section 35 (A) of the 
United States Criminal Code, to the printer 
and to the War Production Board that he 
is familiar with | insert the relevant provi¬ 
sion: (1) Order Lr-244 (magazines), (2) Or¬ 
der L-245 (books), (3) Schedule II to Or¬ 
der L-241 1, and that all orders placed by the 
publisher with that printer for items regu¬ 
lated by that order (or schedule|, as amended 
from time to time, will be in compliance 
therewith. 

This is a one-time certification and need 
not accompany each individual order for 
printing. 

Delivery Restrictions 

(q) Limit on toniiage which may he 
accepted. No printer may accept, and 
no person may accept for a printer’s use, 
delivery of any quantity of paper if his 
total inventory of all kinds of paper for 
use in commercial printing exceeds a 
60 consecutive days* supply, or if accept¬ 
ance of the delivery will bring his inven¬ 
tory above this level. The number of 
days’ supply shall be computed at the 
average daily rate of allowable consump¬ 
tion for the current calendar quarter. 

(r) Increase of deliveries. A printer 
may accept delivery of paper which 
would increase his inventory to more 
than a 60 consecutive days’ supply of 
paper only in the following two circum¬ 
stances * 

(1) If the amount of a particular item 
In the printer’s inventory is less than 30 
days’ supply, he may accept delivery of 
not more than an additional 30 days’ 
supply of that item, provided the amount 
purchased is required for his production 
within 30 days of acceptance. 

(2) Regardless of the quantity of a 
particular item, or of all items, in a 
printer’s inventory, he may accept de¬ 
livery of any item which he is entitled 
to accept under paragraphs (q) and (r) 
(1) in the unit quantity (e. g., full car¬ 
load, full truckload, 10,000 pounds, 5,000 
pounds, 4 cases) in which he accepted 
delivery of that item in 1941. 

(s) Certification to paper dealer or 
mill. No printer may order or accept de¬ 
livery of paper, and no person may deliver 
paper to a printer, unless the printer 
furnishes, or has previously furnished, 
to the person making the delivery, a cer¬ 
tification in substantially the following 
form, signed manually or as provided in 
Priorities Regulation 7 (§ 944.27) by an 
official duly authorized for such purpose: 

The undersigned printer certifies,, subject 
to the penalties of section 35 (A) of the 
United States Criminal Code, to the seller 
and to the War Production Board that he is 
familiar with Order L-241 and that all pur¬ 
chases by him of items regulated by that 
order, as amended from time to time, will be 
in compliance therewith. 

This is a one-time certification and need 
not accompany each individual order for 
paper. 

Issuance of Schedules 

(t) Prohibited and restricted uses of 
paper and paperboard. The War Produc¬ 
tion Board may issue, from time to time, 
schedules which will prohibit the use of 
paper in certain items, limit the basis 
weight of paper which may be used in 
other items, and limit the tonnage of 


paper which a person who publishes or 
issues certain items may cause to be con¬ 
sumed in the printing of those items. 

Miscellaneous Provisions 

(u) Records. In order to assure com¬ 
pliance with this order, every printer 
must calculate, as accurately as he can, 
the tonnage of paper which he used dur¬ 
ing each quarter of 1941 for the items 
covered by this order. He must also keep 
accurate records of this type of informa¬ 
tion for each calendar quarter beginning 
with January 1, 1943. He must preserve 
these figures and his work sheets, sub¬ 
ject to inspection by War Production 
Board officials as long as this order re¬ 
mains in force and for 2 years after that. 

(v) Applicability of regulations. This 
order and all transactions affected by it 
are subject to all present and future reg¬ 
ulations of the War Production Board. 

(w) Appeals. Any appeal from the 
provisions of this order shall be made by 
filing a letter referring to the particular 
provision appealed from and stating fully 
the grounds of the appeal, or by filling in 
the pertinent information on Form WPB- 
3605. 

(x) Communications. All communi¬ 
cations concerning this order shall be ad¬ 
dressed to: War Production Board, 
Printing and Publishing Division, Wash¬ 
ington 25, D. C., Ref: B-241. 

(y) Violations. Any person who wil¬ 
fully violates any provision of this order 
or who, in connection with this order, wil¬ 
fully conceals a material fact or furnishes 
false information to any department or 
agency of the United States, is guilty of a 
crime and upon conviction may be 
punished by fine or imprisonment. In 
addition, any such person may be pro¬ 
hibited from making or obtaining further 
deliveries of, or from processing or using, 
materials under priority control, and may 
be deprived of priorities assistance. 

Schedule I 

(а) Limits on basis weights. No person 
may manufacture and no person may cause 
to be manufactured any of the items listed 
in this schedule in a basis weight, thickness, 
area or weight per unit greater than the 
maximum specified for such use. 

(1) Art reproductions, without advertis¬ 
ing—basis weight 25x38—120#. 

(2) Diaries, date books, desk calendar pads, 
and advertising memo pads—basis weight 
17x22—16#. 

(3) Dodgers and handbills—basis weight 
24 x 36—35#. 

(4) News letters and loose leaf services 
other than books (as defined in Order 
L-245)—basis weight 17 x 22—16#. 

(5) Accounting records, books and forms— 
basis weight 17 x 22—28#; or if for loose 
leaf accounting forms used on an automatic 
posting machine—basis weight 17 x 22—32#. 

(б) Corporate securities, checks, domestic 
and foreign currency—basis weight 17 x 22— 
24#. 

(7) Notes, contracts, mortgages, wills, 
deeds, insurance policies, and legal forms— 
basis weight 17 x 22—20#. 

(8) Letterheads—basis weight 17 x 22— 
16#. 

(9) Card indexes and card records—basis 
weight 25*4 X 30&—140#. 

(10) Time cards—caliper .014 inches. 

(11) County record books and other 
permanent government records—basis weight 
17x22—36#. 


(12) Prospectuses for the sale of securi¬ 
ties—basis weight 25 x 38—50#. 

(13) Legal briefs and records on appeal- 
basis weight 25 x 38—50#. 

(14) All other office, business and financial 
forms, except blank books, and except forms 
produced by a liquid or gelatin process—basis 
weight 17 x 22—16#. 

(15) Hoad and street maps and guides for 
civilian use—basis weight 17 x 22—16#. 

(16) Telephone directories—body basis 
weight 24 x 36—28#; cover basis weight 
22*/ 2 x 28*4—HO#. 

(17) Transportation and admission tick¬ 
ets—basis weight 22*4 x 28*4—90#. 

(b) Exceptions to limits on basis weights. 
The above restrictions do not apply to paper 
which has been manufactured before October 
21, 1943. 

(c) Exceptions to Order L-120. Schedules 
I and in to Order L-120 provide: 

Paper or paperboard may be manufactured 
for a particular use in any basi9 weight or 
thickness permitted for such use by this 
or any other order of the War Production 
Board, provided the basis weight or thickness 
does not exceed the maximum specified by 
the War Production Board for such use, and 
provided all other provisions of this or such 
other orders are fully complied with. 

Pursuant to this provision the manufac¬ 
ture of paper in the basis weights specified 
in this list for Items 1, 6, 7 and 16 is hereby 
permitted. 

Schedule II 

(a) Commercial printing which is charged 
against the quota of both the printer and 
the person who issues the item. Certain 
items of commercial printing are subject to 
a "two-sided" limitation. As is the case with 
all types of commercial printing covered by 
this Order, the paper consumed in printing 
such items must be deducted from the com¬ 
mercial printer’s quota; however, in the case 
of the items covered by this Schedule II. the 
same paper must also be deducted from the 
quota of the person who causes the Items to 
be printed. In other words, the publisher 
or Issuer of the item must reduce his con¬ 
sumption of paper for that item by the re¬ 
quired percentage and he must also have the 
printing done by a printer who will debit 
his quota under paragraph (1) of this order. 

If a person did not publish or issue, in 1941, 
a particular Item listed in this Schedule, he 
has no quota for the publication or issuance 
of that item after January 1, 1944. 

Any paper which a commercial printer con¬ 
sumed in printing these items in 1941 shall 
be Included in computing his quota under 
paragraph (1) whether or not he prints any 
of these items after January 1, 1944. The 
paper which a commercial printer consumed 
in printing such items after January 1, 1944, 
must be deducted from his quota, whether or 
not he printed such items in 1941. 

(b) Catalogs, directories, school yearbooks, 
music, song sheets, comic publications —(1) 
Consumption quota. During the year 1944, 
and each year after that, no person may 
cause to be consumed in the printing of any 
item listed in this paragraph (b) (1) more 
than 75%, by weight, of the paper which he 
caused to be consumed in the printing of 
that item in 1941. It is not necessary for 
the weight of each copy or edition to be 
reduced, as long as the total weight of the 
paper consumed In the printing of all copies 
or editions of that item is reduced by the 
required amount. 

(i) Catalogs (including supplements) of 
12 or more bound pages issued by a person 
who manufactures, distributes or offers for 
sale the products, commodities or services 
listed therein, except catalogs Issued at Inter¬ 
vals of more than 3 years. 

(ii) Directories (except telephone directo¬ 
ries) of 12 or more bound pages Issued by a 
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person whose primary business is not pub¬ 
lishing. 

(Ill) School and college annuals and year¬ 
books. 

(iv) Sheet music, music folios and song 
sheets which are not “books” as defined in 
Order L-245 or “magazines” as defined in 
Order L—244. 

(v) Comic or cartoon publications which 
arc not “books” as defined in Order L-245 or 
‘•magazines” as defined in Order L-244. 

(2) Definition of "item”. Each of the 
numbered subdivisions of paragraph (b) (1) 
is a separate “item”, not individual publica¬ 
tions covered by a particular subdivision. 
Thus, for example, a person who Issued one 
type of comic book in 1941 may use his 1944 
quota for the publication of any other type*of 
comic book, but he may not use it for the 
publication of catalogs, directories, school 
yearbooks or song sheets. 

(3) Carry-over. If a publisher or issuer 
of any of the items listed in paragraph (b) 
(1) uses less paper than he is allowed in 
1944, he may add this saving to his con¬ 
sumption quota for the production of such 
items for 1945. 

(c) Shopping guides, free distribution 
newspapers, want ad publications, free dis¬ 
tribution publications in newspaper format — 
(1) Consumption quota. In the second cal¬ 
endar quarter of 1944, and in each calendar 
quarter after that, no publisher or other 
person may cause to be consumed in the 
printing of any shopping guide, free dis¬ 
tribution newspaper, want ad publication or 
free distribution publication in newspaper 
format any paper in excess of his quarterly 
consumption quota, which shall be deter¬ 
mined aa follows: 

(1) Ascertain the tonnage of paper con¬ 
sumed in printing that particular publication 
in the corresponding quarter of 1941, includ¬ 
ing all supplements, inserts and other printed 
matter physically Incorporated into such 
publication or delivered together with it. 
This is the publisher’s “quarterly base ton¬ 
nage”, from which the required reductions 
shall be made. 

(il) If the publisher’s quarterly base ton¬ 
nage in any calendar quarter Is less than 25 
tons, his consumption quota for that 
quarter is the same as his base tonnage. He 
need not use less than he used in the cor¬ 
responding quarter of 1941, but he may not 
use more. 

(ill) If the publisher’s base tonnage in any 
calendar quarter is 25 tons or more, the fol¬ 
lowing sliding scale of percentage cuts shall 
be applied: 

Deduct 9% of the amount over 25 tons but 
not over 125 tons. 

Deduct 13% of the amount over 125 tons 
but not over 250 tons. 

Deduct 17% of the amount over 250 tons 
but not over 500 tons. 

Deduct 25% of the amount over 500 tons 
but not over 1000 tons. 

Deduct 29% of the amount over 1000 tons. 

Tlie balance remaining after subtraction of 
the above reductions from the publisher's 
quarterly base tonnage is his consumption 
quota for that quarter. For example, if the 
publisher consumed during the third quarter 
of 1941 340 tons, his consumption quota for 
the third quarter of 1944 would be deter¬ 
mined as follows: 

25 tons no cut 
100 tons 9% cut 
125 tons 13% cut 

90 tons 17% cut 


340 tons quarterly 
base tonnage 


25 tons 
91 tons 
108. 75 tons 
74.7 tons 


quota in a subsequent quarter or distribute 
the saving over several subsequent quarters. 

(3) Transfer of quotas. Where two or 
more shopping guides, free distribution news¬ 
papers, want ad publications, or free distribu¬ 
tion publications in newspaper format are 
published by the same person and are dis¬ 
tributed primarily in the same city or trad¬ 
ing area, he may combine or distribute his 
consumption quotas among his publications 
in that city or trading area. However, after 
May 24. 1944, no such publisher may transfer 
any part of his consumption quota to a differ¬ 
ent city or trading area. 

(d) Certification. No person may order 
any of the items listed in this schedule to be 
printed unless he furnishes or has previously 
furnished to the printer, a certification in 
substantially the following form, signed 
manually or as provided in Priorities Regula¬ 
tion 7 (§ 044.27) by an official duly authorized 
for such purpose: 

The undersigned publisher or issuer 
certifies, subject to the penalties of sec¬ 
tion 35 (A) of the United States Criminal 
Code, to the printer and to the War 
Production Board that he is familiar with 
Schedule n to Order L-241 and that all 
orders placed by the publisher or issuer 
with that printer for items regulated by 
that schedule, as amended from time to 
time, will be in compliance therewith. 

This is a one-time certification and need 
not accompany each individual order. 

Issued this 24th day of May 1944. 

War Production Board, 
By J. Joseph Whelan, 

Recording Secretary. 


|F. R. Doc. 


44—7429: Filed. May 24, 
11:45 a. m.J 
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Part 3133— Printing and Publishing 

(Limitation Order L-241, Interpretation 1, 
Revocation] 

Interpretation No. 1 to Order L-241, 
issued January 22, 1944, is hereby re¬ 
voked. 

Issued this 24th day of May 1944. 

War Production Board, 
By J. Joseph Whelan, 

Recording Secretary. 


[F. R. Doc. 


44—7430; Filed, 
11:45 a. m.] 


May 24, 1944; 




299.45 tons quarterly 
consumption quota 

(2) Carry-over. If the publisher or issuer 
of a shopping guide, free distribution news¬ 
paper, want ad publication or free distribu¬ 
tion publication in newspaper format uses 
less paper than he is allowed in any quarter, 
he may add the saving to his consumption 


Part 3133— Printing and Publishing 

[Limitation Order L-244, as Amended May 
24, 1944) 

MAGAZINES 

Section 3133.15 Limitation Order L - 
244 is hereby amended to read as follows: 

§ 3133.15 Limitation Order L-244 — 

(a) The purpose of this order. This 
order does two things: First it limits the 
tonnage of paper which a magazine pub¬ 
lisher may cause to be used for printing 
magazines. This is called his “consump¬ 
tion quota”, and is based upon the ton¬ 
nage of paper which he caused to be used 
for printing magazines in 1942. A pub¬ 
lisher may not exceed his consumption 
quota even though the paper is phys¬ 
ically available to him or his printer. 
Second, it limits the tonnage of paper 
which may be accepted by or on behalf 
of a magazine publisher. - This is based 
upon his inventory of paper. 


Definitions and Explanations 

(b) Magazine. A “magazine” is any 
periodical or “one-shot” generally rec¬ 
ognized as a magazine in the magazine 
industry. The term includes all supple¬ 
ments, inserts and other matter physi¬ 
cally incorporated into a magazine or 
delivered with it, and reprints containing 
40 percent or more of the editorial con¬ 
tent appearing in any issue of a maga¬ 
zine. 

(c) Publisher. The “publisher” of a 
magazine is the person who causes it to 
be printed and undertakes the ultimate 
risk of the publishing venture. The term 
includes an individual, partnership, as¬ 
sociation, business trust, corporation, or 
any organized group of persons, whether 
incorporated or not. Where a group of 
magazines is under common control, but 
each magazine is published by a separate 
business entity, a separate consumption 
quota and a separate delivery quota shall 
be established for each magazine. It 
makes no difference if several of these 
operating entities are subsidiaries of the 
same parent corporation, or are con¬ 
trolled by the same individual or group of 
individuals. 

(d) Paper. “Paper” means any grade, 
quality, type, basis weight or size of paper 
used in the printing of a magazine. The 
term includes paper reclaimed wholly or 
partly from printed or unprinted waste 
as well as paper made entirely from vir- 

fiber. 

(e) Use. (1) Paper is “used” when ink 
first applied to it. The date of issu¬ 
ance carried on the magazine is imma¬ 
terial. 

(2) When the printing of an issue is 
started in one calendar quarter and runs 
over into the next, the paper actually 
used during each quarter must be 
charged against the publisher’s con¬ 
sumption quota for that quarter. The 
entire printing may not be regarded as 
if it were started and finished in the 
same quarter. 

(f) Production waste. All production 
waste shall be included in determining 
"the tonnage of paper which a publisher 
causes to be used in printing magazines. 

(g) Inventory. “Inventory” means all 
the paper which is available for a pub¬ 
lisher’s use. It is immaterial whether 
such paper is in the publisher’s hands or 
in the hands of a printer, paper dealer or 
other person. Paper in transit is not in-* 
eluded. 

(h) Transfer of quotas. (1) Quotas 
provided by one War Production Board 
order may not be used for the purposes 
set forth in any other order. Thus, for 
example, a publisher may not cause to 
be used for the printing of a magazine 
any part of a consumption quota estab¬ 
lished under Order L-240 (Newspapers), 
L-241 (Commercial Printing and Dupli¬ 
cating), or L-245 (Books and Booklets), 
and he may not permit any part of his 
consumption quota established under 
this order to be used for newspapers, 
commercial printing or books. An ex¬ 
ception to this rule is stated in para¬ 
graph (j) (2). 

(2) No publisher may cause to be used 
in printing magazines any part of a con¬ 
sumption quota arising from the previ- 
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ous publication of another magazine by 
another publisher. No publisher may 
permit any part of the consumption 
quota arising from the publication of a 
magazine by him to be used in printing 
another magazine published by another 
person. 

(3) The rules governing the assigna¬ 
bility of quotas are stated in Priorities 
Regulation 7A. 

(i) Exceptions . Certain paragraphs of 
this order contain exceptions to general 
rules. These exceptions apply only to 
the provisions to which they specifically 
refer. They do not apply to any other 
portions of the order. 

Consumption Quota 

(j) Computation of consumption 
quota. In the first calendar quarter of 
1944, and in each calendar quarter after 
that, no publisher may cause to be used 
for the printing of magazines any paper 
in excess of his quarterly consumption 
quota, which shall be computed as fol¬ 
lows: 

(1) Determine the gross tonnage of 
paper consumed in printing the publish¬ 
er’s magazines in the calendar year 1942, 
and divide by four. This is the publish¬ 
er’s “quarterly base tonnage” from which 
the required reductions shall be made. 

(2) If the publisher’s quarterly base 
tonnage is not more than l 1 /, tons, or if 
a person has no quarterly base tonnage, 
he may cause up to a total of 1 Ya tons of 
paper to be used for the printing of 
magazines in any calendar quarter, pro¬ 
vided the tonnage in excess of his quar¬ 
terly base tonnage, if any, is deducted 
from a commercial printer’s consumption 
quota under Order L-241. Publishers 
who obtain a quota under this paragraph 

(j) <2> shall file with the War Produc¬ 
tion Board, within 15 days after such 
paper is used, a letter signed by the pub¬ 
lisher and countersigned by the printer 
setting forth: 

(i) The name and address of the pub¬ 
lisher; 

(ii) The name and address of the 
printer; 

(iii) The title(s) of the magazine(s); 

(iv) The publisher’s base period con¬ 
sumption if any, and 

(v) The tonnage deducted from the 
commercial printer’s quota under Order 
L-241. 

This reporting requirement has been 
approved by the Bureau of the Budget 
in accordance with the Federal Reports 
Act of 1942. 

(3) If the publisher’s quarterly base 
tonnage is more than 1% tons but not 
more than 5 tons, his quarterly con¬ 
sumption quota is the same as his quar¬ 
terly base tonnage. He need not use less 
than his quarterly base tonnage, but he 
may not use more. 

(4) If the publisher’s quarterly base 


(6) In every case the publisher’s quar¬ 
terly consumption quota is subject to the 
borrowing and carry-over provisions 
contained In paragraph (k). 

(k) Borrowing and carry-over . (1) 

A publisher may add an extra 15 percent 
to his consumption quota in any quarter 
if he subtracts that amount from his 
consumption quota for the next quarter. 

(2) If a publisher uses less paper than 
he is allowed in any quarter, he may add 
the saving to his consumption quota in 
a subsequent quarter, or distribute the 
saving over several subsequent quarters. 

(l) Total permitted consumption. A 
publisher may use in any calendar quar¬ 
ter: 

(1) His quarterly consumption quota, 
as determined under paragraph (j); 

(2) Plus permitted borrowing from his 
consumption quota for the next calendar 
quarter, as provided in paragraph 

(k) (1); 

(3) Plus any less-than-quota savings 
carried over from previous calendar 
quarters as provided in paragraph (k) 
(2), or minus any tonnage which had 
been borrowed during the preceding cal¬ 
endar quarter from his consumption 
quota for that calendar quarter, as pro¬ 
vided in paragraph (k) (1); 

(4) Plus ex-quota tonnage, if any, 
which may have been granted on appeal 
for consumption in that quarter. 

(m) Allotment to Army and Navy. 

(l) The War Production Board may from 
time to time allot to the Army and the 
Navy a specified tonnage of paper to be 
consumed in printing special “pony” edi¬ 
tions of magazines which will be fur¬ 
nished to United States Armed Forces 
personnel overseas. 

(2) From this allotment the Army and 
the Navy, under a delegation of authority 
from the War Production Board, may 
grant to individual publishers the right 
to add to their consumption quotas the 
tonnage of paper consumed in such spe¬ 
cial “pony” editions acquired by the 
Army and the Navy for distribution out¬ 
side the continental limits of the United 
States. This allotment does not cover 
purchases of magazines by military ex¬ 
changes or service departments as de¬ 
fined in Priorities Regulation 17 for dis¬ 
tribution within the continental limits of 
the United States. All magazines sold to 
the military shall be charged against the 
publisher’s consumption quota unless the 
publisher has received a specific grant 
from the Army or the Navy pursuant to 
this paragraph. 

(n) Certification to printer. No pub¬ 
lisher may order magazines to be printed, 
and no person may print such magazines, 
unless the publisher furnishes, or has 
previously furnished, to that printer a 
certification in substantially the follow¬ 
ing form, signed manually or as pro¬ 
vided in Priorities Regulation 7 (§ 944.27) 


tonnage is more than 5 tons but not more W an official duly authorized for such 
than 27.8 tons, his quarterly consumption ^^urpose: 

quota is 90 percent of his quarterly base/ The undersigned publisher certifies, sub¬ 
tonnage or 5 tons, whichever amount is 
larger. 

(5) If the publisher’s quarterly base 
tonnage is more than 27.8 tons, his quar¬ 
terly consumption quota is 75 percent of 
his quarterly base tonnage or 25 tons, 
whichever amount Is larger. 


Ject to the penalties of section 35 (A) of the 
United States Criminal Code, to the printer 
and to the War Production Board that he is 
familiar with Order L-244, and that all orders 
placed by the publisher with that printer 
for items regulated by Order L-244, as 
amended from time to time, will be in com¬ 
pliance therewith. 


This is a one-time certification and 
need not accompany each individual or¬ 
der for printing. 

Delivery Restrictions 

(o) Limit on tonnage which may be 
accepted. No publisher may accept, and 
no person may accept for a publishers 
use, delivery of any grade of paper if the 
publisher’s inventory of that grade ex¬ 
ceeds a two-months’ supply, or if accept¬ 
ance of the delivery will bring his in¬ 
ventory above this level. The number of 
months’ supply shall be computed at the 
average monthly rate of allowed con¬ 
sumption during the last six months of 
1943. Grades of paper include, but are 
not limited to, the following: newsprint, 
novel-news, rotogravure, cover paper (all 
kinds), and the following grades of book 
paper: antique, English finish, machine 
finish, supercalendered, bulking, offset, 
and coated (machine- or brush-). 

(p) Increase of deliveries. A pub¬ 
lisher may accept delivery of paper which 
would increase his inventory to more 

% than a two-months’ supply only in the 
' following two circumstances: 

(1) If a publisher’s total inventory of 
any grade exceeds a two-months’ sup¬ 
ply, but his inventory of a particular item 
is less than one-month’s supply, he may 
bring his inventory of that item up to a 
two-months’ supply. 

(2) Regardless of the quantity of a 
particular item, or of all items, in a pub¬ 
lisher's inventory, he may accept deliv¬ 
ery of any item which he is entitled to 
accept under paragraphs (o) or (p) (1) 
in the unit quantity (e. g.. full carload, 
full truckload, 10.000 pounds, 5,000 
pounds, 4 cases) in which he accepted 
delivery of that item in 1942. 

(q) Certification to paper dealer or 
mill. No publisher may order or accept 
delivery of pffper and no person may de¬ 
liver paper to a publisher unless the pub¬ 
lisher furnishes, or has previously fur¬ 
nished, to the person making the deliv¬ 
ery a certification in substantially the 
following form, signed manually or as 
provided in Priorities Regulation 7 
(§ 944.27) by an official duly authorized 
for such purpose: 

The undersigned publisher certifies, subject 
to the penalties of section 35 (A) of the 
United States Criminal Code, to the seller 
and to the War Production Board that he Is 
familiar with Order L-244 and that all pur¬ 
chases by him or items regulated by that 
order, as amended from time to time, will be 
In compliance therewith. 

This is a one-time certification and 
need not accompany each individual 
order for paper. 

Miscellaneous Provisions 

(r) Records. Every publisher must 
keep accurate records, by calendar quar¬ 
ters, of the number of copies of each 
magazine which he caused to be printed, 
the tonnage of paper which he caused to 
be used for each magazine, the tonnage 
of paper of each grade and item of paper 
received during the quarter, and the ton¬ 
nage of paper in inventory at the time of 
each delivery, subject to inspection by the 
authorized representatives of the War 
Production Board. These records must 
be preserved as long as this order re- 
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mains in force, and for two years after 

that. 

(s) Applicability of regulations. This 
order and all transactions affected by it 
are subject to all present and future reg¬ 
ulations of the War Production Board. 

(t) Appeals. Any appeal from the 
provisions of this order shall be made by 
filing a letter in duplicate, referring to 
the particular provision appealed from 
and stating fully the grounds of the 
appeal. 

(u) Communications. All communi¬ 
cations concerning this order shall be 
addressed to: War Production Board, 
Printing and Publishing Division, Wash¬ 
ington 25, D. C. Ref: L-244. 

(v) Violations. Any person who wil¬ 
fully violates any provisions of this order, 
or who, in connection with this order, 
wilfully conceals a material fact or fur¬ 
nishes false information to any depart¬ 
ment or agency of the United States is 
guilty of a crime, and upon conviction 
may be punished by fine or imprison¬ 
ment. In addition, any such person may 
be prohibited from making or obtaining 
further deliveries of, or from processing 
or using, material under priority control 
and may be deprived of priorities as¬ 
sistance. 

Issued this 24th day of May 1944. 

War Production Board, 
By Joseph Whelan, 

Recording Secretary. 

|P. R. Doc. 44-7431; Filed. May 24, 1944; 

11:44 a. m.J 


Part 3133—Printing and Publishing 

| Limitation Order L-245, as Amended May 
24, 1944) 

BOOKS AND BOOKLETS 

Section 3133.17 Limitation Order 
L-245 is hereby amended to read as fol¬ 
lows: 

§ 3133.17 Limitation Order L-245 —(a) 
The purpose of this order. This order 
does two things: First, it limits the ton¬ 
nage of paper which a book publisher 
may cause to be put into process in the 
production of books. This is called his 
“consumption quota,” and is based upon 
the tonnage of paper which he caused to 
be put into process in the production of 
books in 1942. A publisher may not ex¬ 
ceed his consumption quota even though 
the paper is physically available to him 
or his printer. Second, it limits the ton¬ 
nage of paper which may be accepted by 
or on behalf of a book publisher. This is 
based upon his inventory of paper. 

Definitions and Explanations 

(b) Book. “Book” means any bound 
or loose-leaf collection of 32 or more 
pages. It also means any school work¬ 
book, educational test, or book intended 
for juvenile use, irrespective of the num¬ 
ber of pages. Advance parts and sup¬ 
plements of books are included. For the 
sake of convenience the word “book” is 
used throughout this order, even though 
the order also covers items which are 
more commonly referred to as “booklets” 
or “pamphlets”. Excluded from the defi¬ 


nition of “book” and hence from the pro¬ 
visions of this order are the following: 

(1) Magazines as defined in Order L- 
244 and newspapers as defined in Order 
L-240; 

(2) Diaries, date books, memorandum 
books, address books, blank books, ac¬ 
counting *books, sales books, business- 
entry books, ledgers, journals, and other 
items in book format (except school 
workbooks and educational tests) whose 
primary function is to provide space for 
the entry of data rather than instruc¬ 
tional material, reading matter or illus¬ 
trations: 

(3) Albums less than half of whose 
pages contain reading matter or illus¬ 
trations; 

(4) Catalogs or advertising brochures 
issued by or for persons who manufac¬ 
ture, distribute, or offer for sale the prod¬ 
ucts, commodities or services listed or 
illustrated therein, including inserts sup¬ 
plied by manufacturers or distributors 
to publishers who distribute them col¬ 
lectively in “catalog files,” “cooperative 
files.” “condensed catalogs,” “catalog 
yearbooks,” or similar reference volumes; 
Provided, however , That the paper used 
in the production of all editorial mate¬ 
rial contained in such volumes, such as 
prefaces, forewords, indices, blank pages, 
textbook data, classified directories, in¬ 
formation, condensed and typographi¬ 
cally standardized pages of product or 
service data, and display and all other 
adyertisements shall be charged to the 
odota of the publisher under this order; 
' (5) Directories issued by a person 
whose primary business is not publish¬ 
ing; 

(6) Printed matter of which no copies 
of any edition are offered for sale, either 
singly or in bulk, at any level of dis¬ 
tribution. Printed matter is “offered for 
sale” if it is offered either in considera¬ 
tion of a monetary payment, as a pre¬ 
mium, bonus or dividend, in connection 
with a correspondence course, in part 
consideration of society membership 
dues, or for any other consideration di¬ 
rect or indirect. Printed matter is “of¬ 
fered for sale” if the publisher receives 
any compensation for the inclusion of 
material therein. 

(7) Instructional manuals concerned 
exclusively with the specific brand of 
products manufactured or distributed by 
the person issuing the manuals. (In¬ 
structional manuals applicable to other 
brands of the same or similar products 
are not within this exception.) 

(8) School or college annuals and 
yearbooks; 

(9) Cut-out or other game books cov¬ 
ered by Order M-241-a, List D. 

Note: Items (2) to (8) Inclusive are “com¬ 
mercial printing" under Order L-241. 
Schedule II of that order limits the ton¬ 
nage of paper which a publisher or issuer 
of certain of these Items may cause to be 
used. Also, Schedule n of Order L-241 lim¬ 
its the tonnage of paper which a publisher 
or issuer may cause to be used in sheet 
music, music folios, song sheets, and comic 
and cartoon books which are not “books’* as 
defined in this order or “magazines’* as de¬ 
fined in Order L-244. 

(c) Publisher. The “publisher” of a 
book is the person who performs, with 
respect to that book, the functions of a 


publisher as that term Is generally un¬ 
derstood in the book publishing indus¬ 
try. 

<d) Paper. “Paper” means any grade, 
quality, type, basis weight or size of paper 
used in the production of a book, includ¬ 
ing end papers, labels, paper covers and 
jackets. The term includes paper re¬ 
claimed wholly or partly from printed or 
uprinted waste as well as paper made en¬ 
tirely from virgin fiber. 

(e) Put into process. All the paper 
consumed in a single, complete, continu¬ 
ous printing of a book is “put into pro¬ 
cess” when the press run is commenced. 
Paper “put into process” includes paper 
printed by letter-press, offset or any other 
process. 

(f) Production waste. All production 
waste shall be included in determining 
the tonnage of paper which a publisher 
causes to be put into process in the pro¬ 
duction of a book. 

(g) Inventory. “Inventory” means all 
the paper which is available for a pub¬ 
lisher’s use. It is immaterial whether 
such paper is in the publisher’s hands or 
in the hands of a printer, paper dealer 
or other person. Paper in transit is not 
included. When paper is put into pro¬ 
cess in the production of a book it ceases 
to be in inventory. 

(h) Transfer of quotas. (1) Quotas 
provided by one War Production Board 
order may not be used for the purposes 
set forth in any other order. Thus, for 
example, a publisher may not use for the 
production of books any part of a con¬ 
sumption quota established under Order 
L-240 (newspapers), L-241 (commer¬ 
cial printing) or L-244 (magazines) and 
he may not permit any part of his con¬ 
sumption quota established under this 
order to be used for newspapers, com¬ 
mercial printing, or magazines. An ex¬ 
ception to this rule is stated in paragraph 
(J) (2). 

(2) This order does not prohibit the 
established practice in the book publish¬ 
ing industry whereby one publisher oc¬ 
casionally undertakes the sale and dis¬ 
tribution of an edition or part of an edi¬ 
tion of books published by another per¬ 
son. It does not sanction the acquisition 
by one publisher of another publisher’s 
consumption quota. Quotas established 
by this order may not be bought or sold 
under any guise. The transfer of quotas 
is prohibited, except under the circum¬ 
stances stated in Priorities Regulation 
7A. The use tyy one publisher, directly or 
indirectly, of a consumption quota pro¬ 
vided for another publisher is a viola¬ 
tion, punishable in accordance with 
paragraph (x). 

Except where specific authorization is 
granted by the War Production Board 
upon application in writing, paper which 
is put into process in the production of a 
book may be charged only against the 
quota of the person: 

(i) Who is the publisher of the book; 
and 

(ii) Who owns the copyright or the 
publication rights under copyright by as, 
signment from the copyright owner: and 

(iii) Whose publishing imprint ap¬ 
pears on the title page; spine and jacket 
of the book to the exclusion of any other 
imprint or colophon of any kind; and 
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(iv> Who undertakes the ultimate risk 
of the publishing venture. 

(i) Exceptions. Certain paragraphs 
of this order contain exceptions to gen¬ 
eral rules. These exceptions apply only 
to the provisions to which they specifi¬ 
cally refer. They do not apply to any 
other portions of the order. 

Consumption Quota 

(j) Computation of consumption 
quota. In the calendar year 1944. and in 
each calendar year after that, no pub¬ 
lisher may cause to be put into process 
for the production of books any paper in 
excess of his consumption quota, which 
shall be computed as follows: 

(1) Determine the gross tonnage of 
paper consumed in the production of the 
publisher’s books in the calendar year 
1942. This is the publisher’s “base ton¬ 
nage” from which the required reduc¬ 
tions shall be made. 

(2) If the publisher’s base tonnage is 
not more than 5 tons, or if a person has 
no base tonnage, he may cause up to a 
total of 5 tons of paper to be put into 
process for the production of books in 
any year, provided the tonnage in excess 
of his base tonnage, if any, is deducted 
from a commercial printer’s consumption 
quota under Order L-241. Publishers 
who obtain a quota under this paragraph 

(j) (2> shall file with the War Production 
Board, within 15 days after such paper 
is used, a letter signed by the publisher 
and countersigned by the printer setting 
forth: 

(1) The name and address of the pub¬ 
lisher; and 

(ii) The name and address of the 
printer; and 

(Ui) The publisher’s base period con¬ 
sumption, if any, and 

(iv) The tonnage deducted from the 
commercial printer’s quota under Order 
Lr-241. 

This reporting requirement has been 
approved by the Bureau of the Budget 
in accordance with the Federal Reports 
Act of 1942. 

(3) If the publisher’s base tonnage is 
more than 5 tons but not more than 20 
tons, his consumption quota is the same 
as his base tonnage. He need not use 
less than he used in 1942, but he may 
not use more. 

(4) If the publisher’s base tonnage is 
more than 20 tons but not more than 
100 tons, his consumption quota is 20 tons 
plus 85 percent of that -part of his base 
tonnage in excess of 20 tons. 

(5) If the publisher’s base tonnage is 
more than 100 tons his consumption 
quota is 75 percent of his total base ton¬ 
nage, or 88 tons, whichever is larger. 

(6) In every case, the publisher’s con¬ 
sumption quota is subject to the carry¬ 
over provisions contained in paragraph 

(k) . 

(k) Carry-over. (1) If a publisher 
used less paper than he was allowed in 
1943, he may add this saving to his con¬ 
sumption quota for 1944. 

(2) If a publisher uses less paper than 
he is allowed in 1944 he may add this 
saving to his consumption quota for 1945. 

(l) Total permitted consumption. A 
publisher may cause to be put into proc¬ 
ess in any calendar year: 


(1) His yearly consumption quota as 
determined under paragraph (j); 

(2) Plus any less-than-quota savings 
carried over from previous years, as pro¬ 
vided in paragraph (k); 

(3) Plus ex-quota tonnage, if any, 
which may have been granted on appeal 
for consumption in that year: 

(m) Restriction on paper for reprint¬ 
ing. No publisher may use in the reprint¬ 
ing of any book printed before May 24, 
1944. paper of a basis weight heavier than 
that used in the last printing of the book 
before May 24, 1944, except -that paper 
which was in the publisher’s inventory 
on or before May 24. 1944 may be used 
for reprintings, irrespective of the basis 
weight. A publisher “reprints” a book 
if he uses any part of the type or plates 
used in a previous printing of that book 
or if he reproduces any part of it by 
offset or any similar process. 

(n) Breach of contracts. As provided 
in Title III of the Second War Powers 
Act, no person shall be held liable for 
damages or penalties for any default un¬ 
der any contract which shall result di¬ 
rectly or indirectly from compliance with 
this order. 

(o) Allotment to Army and Navy. (1) 
The War Production Board may from 
time to time allot to the Army and the 
Navy a specified tonnage of paper to be 
consumed in printing books which.will 
be furnished without charge to United 
States Armed Forces personnel in the 
continental United States, and to United 
States Armed Forces personnel outside 
the continental limits of the United 
States whether such books are sold or not. 

(2) From this allotment the Army and 
the Navy, under a delegation of authority 
from the War Production Board, may 
grant to individual publishers the right 
to add to their consumption quotas the 
tonnage of paper consumed in such books 
acquired by the Army and the Navy, 
This allotment does not cover purchase 
of books by military exchanges or serv 
ice departments, as defined in priorities 
Regulation 17 for distribution within the 
continental limits of the United States. 
All books sold to the military shall be 
charged against the publisher’s con¬ 
sumption quota unless the publisher has 
received a specific grant from the Army 
or the Navy pursuant to this paragraph. 

<p) Certification to printer. No pub¬ 
lisher may order books to be printed, and 
no person may print such books, unless 
the publisher furnishes or has previously 
furnished to that printer a certification 
in substantially the following form, 
signed manually or as provided in Pri¬ 
orities Regulation 7 (§ 944.27) by an of¬ 
ficial duly authorized for such purpose: 


Delivery Restrictions 

(q) Limit on tonnage which may be 
accepted. No publisher may accept, and 
no person may accept for a publisher’s 
use, delivery of paper if the publisher's 
inventory exceeds one-fourth of his 
yearly consumption quota, or if accept¬ 
ance of the delivery will bring his inven¬ 
tory above this level. This restriction 
applies to a publisher’s total inventory of 
all grades, qualities, types, basis weights, 
and sizes of paper, regardless of the 
quantity of any particular item in his 
inventory. 

(r) Increase of deliveries. A pub¬ 
lisher may accept delivery of paper 
which would increase his inventory to 
more than one-fourth of his yearly con¬ 
sumption quota only in the following 
three circumstances: 

(1) If a publisher’s total inventory of 
all paper exceeds one-fourth of his 
yearly consumption quota and his inven¬ 
tory of a particular item (grade, basis 
weight and size) of paper is less than 
one-eighth of his yearly consumption 
quota, he may bring his inventory of that 
item up to one-eighth of his yearly con¬ 
sumption quota. 

(2) If a publisher’s inventory of an 
item is insufficient for a single complete 
printing of a particular book, he may ac¬ 
cept delivery of a sufficient additional 
supply of that item in that grade, basis 
weight, and size for the printing of the 
book, provided it is put into process with¬ 
in 30 days after receipt of the paper. 

(3) Regardless of the quantity of a 
particular item, or of all items, in a pub¬ 
lisher’s inventory, he may accept delivery 
of any item which he is entitled to ac¬ 
cept under paragraphs (q), (r) (1), or 
(r)/(2) in the unit quantity (e. g. full 
cyload, full truckload, 10,000 pounds, 
jyoOO pounds, 4 cases) in which he ac¬ 
cepted delivery of that item in 1942. 

/ (s) Certification to paper dealer or 

/ mill. No publisher may order or accept 
delivery of paper, and no person may 
deliver paper to a publisher, unless the 
publisher furnishes, or has previously 
furnished, to the person making the de¬ 
livery a certification in substantially the 
following form, signed manually or as 
provided in Priorities Regulation 7 
(§ 944.27) by an official duly authorized 
for such purpose: 

The undersigned publisher certifies, sub¬ 
ject to the penalties of section 35 (A) of the 
United States Criminal Code, to the seller 
and to the War Production Board that he Is 
familiar with Order L-245 and that all pur¬ 
chases by him of items regulated by that 
order, as amended from time to time, will 
be in compliance therewith. 

This is a one-time certification and 


The undersigned publisher certifies, sub¬ 
ject to the penalties of section 35 (A) of the 
United States Criminal Code, to the printer 
and to the War Production Board that he is 
familiar with Order Lr-245 and that all orders 
placed by the publisher with that printer for 
items regulated by Order L-245, as amended 
from time to time, will be in compliance 
therewith. 

This is a one-time certification and 
need not accompany each individual or¬ 
der for printing. 


order for paper. 

Miscellaneous Provisioris 

(t) Records. Every publisher must 
keep accurate records of the tonnage of 
paper which he causes to be put into 
process for books, the tonnage of each 
item of paper received by him and the 
tonnage of paper in inventory at tht 
time of each delivery, subject to inspec¬ 
tion by the duly authorized representa¬ 
tives of the War Production Board. 
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These records must be preserved as long 
as this order remains in force, and for 
two years after that. 

(u) Applicability of regulations . This 
order and all transactions affected by it 
are subject to all present and future reg¬ 
ulations of the War Production Board. 

(v) Appeals. Any appeal from the 
provisions of the order shall be made by 
filing a letter referring to the particular 
provisions appealed from, and stating 
fully the grounds of the appeal. 

(w) Communications. All communi¬ 
cations concerning this order shall be 
addressed to: War Production Board, 
Printing and Publishing Division, Wash¬ 
ington 25, D. C., Ref: L-245. 

(x) Violations. Any person who wil¬ 
fully violates any provision of this order, 
or who, in connection with this order, 
wilfully conceals a material fact or fur¬ 
nishes false information to any depart¬ 
ment or agency of the United States is 
guilty of a crime, and upon conviction 
may be punished by fine or imprison¬ 
ment. In addition, any such person may 
be prohibited from making or obtaining 
further deliveries of, or from processing 
or using material under priority con¬ 
trol and may be deprived of priorities 
assistance. 

Issued this 24th day of May 1944. 

War Production Board, 
By Joseph Whelan, 

Recording Secretary. 


struction machinery, passenger, indus¬ 
trial or farm vehicles. 

<6> Gauges of a dial diameter of twelve 
inches or larger, having an accuracy of 
l A of 1% or better. 

(7) Gauges sold as indicating con¬ 
trollers in cases which are normally used 
to house recording or pneumatic control 
instruments. If the manufacturer of 
these gauges buys the gauge elements 
from a dial pressure gauge manufacturer, 
however, the pressure ranges must con¬ 
form to those prescribed in paragraph 
(b) (2) of this schedule. 

(8) Draft gauges which are sold as 
such. 

(9) Railroad gauges, which are cov- 
ered b y Schedul e Vm to Lim itation Or¬ 
der L-272. 

(b) Specifications. ( 1 ) Gauges shall 
be manufactured only in the following 
sizes (expressed in inches-dial diameter 
for round dials and inches-horizontal 
width for square or rectangular dials): 
1*4, 2. 21 / 2 , 3 V 2 . 4 / 2 , 6 , 81 / 2 , 12. This 
restriction on sizes does not apply, how¬ 
ever, to the following gauges: 

(i) Inspectors test gauges in the 3- 
inch size. 

(ii) Submarine gauges and testing 
machine gauges in the 16-inch size. 

(iii) (Deleted May 24, 1944] 

(iv) Special gauges for specific Navy 
applications, the manufacture of which 

r the War 


[F. R. 
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Part 3207— Industrial Type Instru¬ 
ments, Control Valves and Regu¬ 
lators Simplification 

(Limitation Order Lr-272. Schedule IV, as 
Amended May 24, 1944] 

INDICATING DIAL PRESSURE GAUGES 

§ 3207.5 Schedule IV to Limitation 
Order L-272 —(a) Definition. A “gauge’* 
is any instrument which measures and 
indicates, but does not record, any pres¬ 
sure or vacuum (regardless of the units 
specified on the dial) by means of a bour¬ 
don spring or springs, a diaphragm, or a 
bellows; or is any complete element as¬ 
sembly of such an instrument without a 
case. The following items are excluded, 
however, and are not gauges subject to 
this order: 

(1) Airborne gauges. 

(2) Any pressure regulator which con¬ 
sists of an enclosure containing a bour¬ 
don tube and a relay used for the con¬ 
trol of an electric motor starter. 

<3> Gauges for absolute pressure 
measurement which are compensated for 
barometric pressure changes. 

(4) Liquid level gauges using dia¬ 
phragm boxes or equivalent devices as 
primary elements, and suitable for level 
measurement in either open or closed 
containers or both. 

(5) Automotive type gauges with dial 
diameter of three and one-half inches or 
less, either panel or engine mounted, 
which are used to indicate either oil or 
air pressure as they may be related to the 
operation of internal combustion en¬ 
gines, or to the air brake systems on con- 

No. 104-14 


manufactured 
ranges: 
i.-30 lb.; 

30 in.-60 lb.; 30 in.-100 lb.; 30 in.-150 
lb.; 30 in.-200 lb.; 30 in.-300 lb.; 0-15 
lb.; 0-S0 lb.; 0-60 lb.; 0-100 lb.; 0-160 lb.; 
0-200 lb.; 0-300 lb.; 0-400 lb.; 0-600 lb.;~ 
0-800 lb.; 0-1,000 lb.; 0-1,500 lb.; 0-2 000 
lb.; 0-3,000 lb.; 0-5,000 lb.; and 0-10,000 
lb. There are, however, certain excep¬ 
tions to these limitations. The excep¬ 
tions are: 

(i) Ranges are not limited for pres¬ 
sures lower than 15-lb. or higher than 
10,000 lb. p. s. i. 

(ii) Ranges are not limited for gauges 
manufactured for use as pneumatic re¬ 
ceivers in conjunction with remote in¬ 
stillment transmitters. 

(iii) Gauges used on fire fighting 
equipment only may be supplied with 
pressure ranges of 30 in.-400 lb.; 30 
in.-600 lbs.; and 30 in.-800 lbs. in dial 
sizes of 2 Vi inches, 3*4 inches and 4V4 
inches only. 

(3> Altitude and metric graduations 
shall be limited to the equivalents of the 
ranges specified in paragraph (b) (2) 
hereof. 

(4) The following items, features and 
devices shall be eliminated in the manu¬ 
facture of gauges: 

(i) Retard and suppressed scale 
gauges, except where required by Army 
or Navy specifications. 

(ii) Brass cases, except where re¬ 
quired by Army or Navy specifications, 
or for 4 l /2 in. and 6 in. gauges which are 
manufactured with a solid or reinforced 
front for use in plants manufacturing 
compressed gases, such as, but not lim¬ 
ited to, oxygen, hydrogen, nitrogen, he¬ 
lium, acetylene and carbon dioxide. 


(iii) Polished rings, except where re¬ 
quired by Army or Navy specifications. 

(iv) Plated rings. 

(v) Inside case illumination. 

(vi) Electric contacts on gauges larger 
than 2 , / 4 inches dial diameter. 

(vii) Outside adjustable maximum 
pointers, or other outside operable 
pointers, except for testing machine 
gauges or where required by Army or 
Navy specifications. 

(viii) Customer’s name on dial. 

(ix) Installation of clocks in gauge 
cases. 

(x) D uplex gau ge s, except in 4 Vi-inch 
dial size. 

(5) Gauges in sizes 4%-inch dial di¬ 
ameter, or larger, shall be manufactured 
with the following connections only, ex¬ 
cept where otherwise required by Navy 
or Maritime Commission specifications: 

(i) Bronze bourdon tube gauges— 3 4- 
inch pipe thread only. 

(ii) Steel bourdon tube gauges—%- 
inch pipe thread from 0 to 1,000 lbs. 
p. s. i. dial graduation inclusive; Vi-inch 
pipe thread from 1,000 lbs. to 10.000 lbs. 
p. s. i. dial graduation inclusive. 

Issued this 24th day of May 1944. 

War Production Board, 
By J. Joseph Whelan, 

Recording Secretary. 

(F. R. Doc. 44-7433; Filed, May 24. 1944; 

11:44 a. in.] 


Part 3207— Radio and Radar Division In¬ 
dustrial Type Instruments; Control 
Valves and Regulators: Simplifica¬ 
tion 

(Limitation Order L-272, Schedule vm, as 
Amended May 24, 1944] 

railroad gauges 

§ 3207.9 Schedule VIII to Limitation 
Order L-272 —(a) Scope of this schedule. 
This schedule sets forth certain special 
rules which must be followed in the man¬ 
ufacture of “railroad gauges’* which 
means gauges specially designed and 
manufactured for use on locomotives, 
railway rolling stock, subway trains or 
trolleys. Airbrake gauges are included, 
but gearless crank type movement gauges 
are not included. A gauge is any instru¬ 
ment which measures and indicates, but 
does not record, any pressure or vacuum 
(regardless of the units specified on the 
dial) by means of a bourdon spring or 
springs, a diaphragm, or a bellows; or 
any complete element assembly of such 
an instrument without a case. Schedule 
IV to this order, which applies to indicat¬ 
ing dial pressure gauges, generally, no 
longer applies in any respect to railroad 
gauges, so Schedule IV need not be con¬ 
sidered at all in connection with this 
schedule. Schedule IV continues to ap¬ 
ply, however, to other gauges, even when 
they are purchased by railroad, subway 
or traction companies. 

(b) Size specifications (expressed in 
inches-dial diameter). Railroad gauges 
shall be manufactured only in the 3/a. 5 
and 6% inch sizes, subject to the follow¬ 
ing special size limitations: 
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(1) Tank-level gauges shall be manu¬ 
factured in only one size by each pro¬ 
ducer, and each producer may select the 
one size which he wishes to manufacture, 

(2) Quadruplex gauges shall be made 
in only one size of casing, and each pro¬ 
ducer may select the one size of casing 
which he wishes to manufacture. 

(3) Double-dial gauges and boiler 
gauges shall be made in the 6 3 4 inch size 
only. 

(4) Duplex gauges shall be made in the 
3 \' 2 * and 5-inch sizes only, except that 
steam chest and back pressure gauges 
may also be made in the 6 3 4 inch size. 

(5) Steam heat, booster, stoker, feed 
water heater and injector gauges shall 
be made in the 5-inch size only. 

(6) Single pointer airbrake gauges 
shall be made in the 3 Vjj and 5-inch sizes 
only. 

(c) Range specifications. Railroad 
gauges shall be manufactured only in the 
following pressure ranges (or their metric 
equivalents): 0-30 in. vac.; 30 in.-15 lb.; 
30 in.-30 lb.; 30 in.-60 lb.; 30 in.-lOO lb.; 
30 in.-150 lb.; 30 in.-200 lb.; 30 in.-30Q 
lb.; 0-15 lb.; 0-30 lb.; 0-60 lb.; 0-100 lb.; 
0-160 lb.; 0-200 lb.; 0-300 lb.; 0-400 lb.; 
0-600 lb.; 0-800 lb.; 0-1,000 lb.; 0-1,500 
lb.; 0-2,000 lb.; 0-3,000 lb.; 0-5,000 lb.; 
and 0-10,000 lb. There are however cer¬ 
tain exceptions to these limitations. 
The exceptions are; 

(1) Ranges are not limited for pres¬ 
sures lower than 15-lb. or higher than 
10,000 lb. p. s. i. 

(ii) Boiler gauges shall be manufac¬ 
tured only in pressure ranges of 0-400 
lb.; 0-500 lb.; and 0-600 lb. 

(d) Design limitations. (1) Railroad 
gauges shall be furnished with bottom 
connection only. 

(2) The following items and special 
features shall be eliminated; 

(i) Ribbed or lugged back construc¬ 
tion, except for bosses on the back of the 
flange at bolt holes. 

(ii) Customer’s name on dial. 

(iii) Illuminated dial construction or 
attachments, except for quadruplex and 
double dial gauges. 

(iv) Cases of copper base alloy. The 
bezel is not considered part of the case. 

(3) Bezels shall be furnished in either 
the flared or close flat knurled types and 
shall be limitjd for each producer to his 
standard bezel in each type. 

(4) Dials shall have a dull black back¬ 
ground only, except that duplex airbrake 
gauges, quadruplex and double dial 
gauges may be furnished with white or 
silvered background dials. 

(5) There shall be only one type of 
bourdon tube design for each specific 
service, and that shall be as follows: 

(i) Double bourdon tubes for boiler, 
steam heat and booster gauges. 

(ii) Eit her single o r double bourd on 
tube " design for s ingle pointer stok er 

gaug es. No manufacturer sha ll ma ke 
singl e pointer stoker gau ges in both de¬ 
signs. 

Note: Subdivisions (ill) and (iv), formerly 
(ii) and (iii), redesignated May 24, 1944. 

(iii) Single bourdon tube design for all 
other services. 

(iv) Duplex construction shall be of 
the single bourdon tube design. 


(6) Railroad gauges shall be manufac¬ 
tured with the following connections 
only; 

(i) Bronze bourdon tube gauges—*4- 
inch pipe thread only. 

(ii) Steel bourdon tube gauges— 14- 
inch pipe thread from 0 to 1,000 lbs. 
p. s. i. dial graduation inclusive; y 2 -inch 
pipe thread from 1,000 lbs. to 10,000 lbs. 
p. s. i. dial graduation inclusive. 

(7) Railroad gauges shall be furnished 
with flanged cases only, and the bolt 
circle diameter and bolt hole drillings, if 
furnished, shall conform to the specifica¬ 
tions in the following table (quadruplex 
and double dial gauges may be furnished 
with bracket feet for mounting): 

Gauge Mounting Specifications (in Inches) 


Nominal site of gauge 

Diameter 
of bolt 
circle - 

Size of bolt 
boles 

3H. 



6. 


ffe 

G H .— 

7*4 



Holes shall be located at the third 
points on the bolt circle (120 degrees 
apart), with one hole at the top center. 
Sheared flange case gauges, however? 
shall be furnished with four holes for 
single pointer gauges, and three holes for 
the duplex types. Slotted openings for 
dial illumination shall be furnished in 
only one position and size for each quad¬ 
rant. 

Issued this 24th day of May 1944. 

War Production Board, 

By J. Joseph Whelan, 

Recording Secretary . 


(P. R. 


Doc. 44-7434; Filed, May 24, 
11:44 a. m.J 



Part 3290— Textiles, Clothing and 
Leather 

(General Conservation Order M-310, General 
Direction 1, as Amended May 24, 1944} 

change in percentage of manufacturers* 

BENDS TO BE SET ASIDE 

The following amended direction is is¬ 
sued pursuant to General Conservation 
Order M-310: 

The percentage of manufacturers’ bends to 
be set aside under paragraph (e) (2) Is 

changed to 25% beginning with May 1944. 

Issued this 24th day of May 1944. 

War Production Board, 
By J. Joseph Whelan, 

Recording Secretary . 


[F. R. Doc. 


44-7435; FUed, 
11:44 a. m.] 


May 24, 1944, 


*/ 


Part 3291— Consumers Durable Goods 1 

(Limitation Order Ir-176, as Amended 
May 24, 19441 

DOMESTIC AND COMMERCIAL ELECTRIC FANS 

Section 3291.135 1 Limitation Order 
L-176 is hereby amended to read as fol¬ 
lows: 


1 Formerly Part 3029, § 3029.1. 


The fulfillment of requirements for 
the defense of the United States has cre¬ 
ated a shortage in the supply of mate¬ 
rials and facilities for defense, for pri¬ 
vate account and for export; and the 
following order is deemed necessary and 
appropriate in the public interest and to 
promote the national defense: 

§ 3291.1$5 Limitation Order L-176— 

(a) What this order does. This order 
controls the manufacture and delivery 
of certain types of electric fans. It pro¬ 
vides for the resumption of production 
of a limited quantity of 12 inch and 
16 inch fans. Generally, it does not con¬ 
trol heavy industrial type fans which 
are controlled by Limitation Order L-123. 

(b) Definitions . For the purposes of 
this order: 

(1) “Electric fan” means any propeller 
type fan designed for desk, pedestal, wall 
bracket, ceiling, or portable window 
mounting, which is powered by a frac¬ 
tional horsepower motor drawing 200 
watts or less. It includes such fans 
whether completely assembled or assem¬ 
bled in knocked down form. It does not 
include any centrifugal fan or blower, 
propeller type attic fan, industrial pro¬ 
peller ty; 3 exhaust fan or any fan which 
is a functional part of any equipment 
or device having a primary use other 
than ventilation. 

(2) “Base period” means the aggregate 
of the years 1938, 1939 and 1940. 

(3) “Manufacturer” means any per¬ 
son engaged in the business of manufac¬ 
turing or assembling any electric fan or 
parts for an electric fan, including a per- 
spd who assembles parts of an electric 

n for sale in knocked down form, or 
any person engaged in that business dur¬ 
ing the base period. 

(4) “Special order” means any pur¬ 
chase order, contract or subcontract for 
delivery of an electric fan to or for the 
account of the Army, Navy, Maritime 
Commission or War Shipping Adminis¬ 
tration if (i) the fan ordered conforms 
to applicable specifications for marine 
fans issued by the Navy or Maritime 
Commission, and (ii) the order, contract 
or subcontract states that the fan is for 
use on a combat or marine vessel. 

(c) Permitted manufacture of electric 
fans. (1) No manufacturer shall make 
or assemble any electric fans except in 
models and quantities specifically au¬ 
thorized by the War Production Board 
on CMPL-150-b. Application should be 
made by filing Form WPB-3700 with the 
field office of the War Production Board 
for the district in which the plant where 
the fans are to be made is located. 

(2) Manufacture of electric fans will 
be authorized so that the total produc¬ 
tion will not exceed the approved War 
Production Board program and so that 
the production in any one plant, or labor 
requirements therefor, will not interfere 
with war production in that plant, or in 
any other plant located in the same area. 
Each manufacturer permitted to produce 
electric fans under paragraph (c) (1) 
will be given two separate quotas, one 
for military and export requirements 
other than special orders and another 
for other orders. Wherever practical 
each manufacturer will be permitted to 
make his pro rata share of the total 
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production authorized based on his pro¬ 
duction in the base period. However, to 
insure full produQtion of approved re¬ 
quirements, additional Quotas may be as¬ 
signed to qualified manufacturers. In 
general, the War Production Board will 
only authorize the production of 12 inch 
and 16 inch electric fans, and no single 
manufacturer will be authorized to pro¬ 
duce more than one model 12 inch fan 
and one model 16 inch fan. Approval of 
models will be based largely on economy 
of production and the volume of produc¬ 
tion of individual models by a manufac¬ 
turer in the base period. The War Pro¬ 
duction Board will from time to time or 
on request of any manufacturer give no¬ 
tice to all manufacturers of the total 
production authorized and the percent¬ 
age of base period production authorized 
to each individual manufacturer. 

(3) Manufacturers who are unable to 
produce in their own plant because of 
interference with war production may 
apply to the War Production Board for 
permission to have another person make 
fans for them. Each application should 
be made by filing Form WPB-3700 in ac¬ 
cordance with its instructions. 

(d) Certain production exempt . The 
restrictions contained in paragraph (c) 
do not apply to the production or assem¬ 
bly of electric fans to fill special orders. 

(e) Effect on outstanding authoriza¬ 
tions. All authorizations for manufac¬ 
ture or assembly of electric fans issued by 
the War Production Board before May 
24, 1944, on appeals or otherwise are 
hereby cancelled as of May 31,1944. 

(f) JRestricti07is on deliveries of elec¬ 
tric fans . No manufacturer shall trans¬ 
fer or deliver any electric fan except: 

(1) To fill special orders; 

(2) To other manufacturers; 

(3 ) As authorized by the War Produc¬ 
tion Board on Form WPB-1319 for hos¬ 
pital, institutional or essential industrial 
purposes in response to an application in 
quadruplicate filed with the nearest field 
office of the War Production Board; or 

(4) As authorized by the War Produc¬ 
tion Board on Form WPB-1319 in re¬ 
sponse to an application filed in quad¬ 
ruplicate with the War Production Board, 
Washington 25, D. C., Ref.: L-176, (i) to 
fill Army and Navy orders other than 
special orders; <il) for export; (iii) in 
all other cases not covered by paragraph 
(f) (3). 

(g) Restrictions on production of 
parts. No manufacturer shall make any 
parts for an electric fan (including re¬ 
pair and replacement parts) if by mak¬ 
ing those parts he would have more parts 
of that type in his inventory than a three 
months’ supply. However, a manufac¬ 
turer is not required to make less than a 
minimum practical run of any part (in¬ 
cluding repair and replacement parts) in 
order to comply with the provisions of 
this paragraph. 

(h) Restriction on the use of copper 
and copper base alloy. No manufacturer 
shall use copper or copper base alloy in 
the manufacture of electric fans or parts 
for electric fans except in current carry¬ 


ing parts; motor bearings; and for iden¬ 
tification, instruction and data plates on 
fans made to fill special orders as per¬ 
mitted by M-9-c. 

(i) Preference ratings for purchase of 
electric fans prohibited. No preference 
rating for electric fans shall be valid for 
any purpose. All orders bearing prefer¬ 
ence ratings may be filled as unrated or¬ 
ders. This does not apply to any rating 
carried by a purchase order or contract 
calling for delivery (1) to fill special or¬ 
ders, or (2) to or for the account of the 
Army, Navy, Maritime Commission or 
War Shipping Administration when au¬ 
thorized on Form WPB-1319, pursuant 
to paragraph (f) (4). 

(j) Violations. Any person who wil¬ 
fully violates any provisions of this or¬ 
der, or who, in connection with this or¬ 
der, wilfully conceals a material fact or 
furnishes false information to any de¬ 
partment or agency of the United States, 
is guilty of a crime, and upon conviction 
may be punished by fine or imprison¬ 
ment. In addition, any such person may 
be prohibited from making or obtaining 
further deliveries of, or from processing 
or using, material under priority con¬ 
trol and may be deprived of priorities 
assistance. 

(k) Appeals. Any appeal from this 
order should be made on Form WPB- 
1477 and should be filed with the field 
office of the War Production Board for 
the district in which is located the plant 
to which the appeal relates. 

(l) Applicability of other orders and 
regulations. This order and all trans¬ 
actions affected by this order are sub¬ 
ject to the applicable regulations of the 
War Production Board. If any other 
order of the War Production Board lim¬ 
its the use of any material in the pro¬ 
duction of electric fans to a greater ex¬ 
tent than does this order, the other order 
shall govern unless it states otherwise. 

(m) Communications. All reports re¬ 
quired to be filed hereunder, and all 
communications concerning this order 
shall, unless otherwise directed, be ad¬ 
dressed to the War Production Board, 
Consumers Durable Goods Division, 
Washington 25, D. C., Ref: L-176. 

(n> Reports. Every manufacturer 
producing or shipping electric fans shall 
file Form WPB-1600, executed in accord¬ 
ance with the instructions for filing that 
form, with the War Production Board, 
Washington 25, D. C., Ref: Order L-176, 
on or before the 15th day of July, Oc¬ 
tober, January and April. This form is a 
report of the number of electric fans 
made and shipped during the preceding 
quarter. 

Note: The reporting and application re¬ 
quirements of this order have been approved 
by the Bureau of the Budget In accordance 
with the Federal Reports Act of 1942. 

Issued this 24th day of May 1944. 

War Production Board, 
By J. Joseph Whelan, 

Recording Secretary. 

(F. R. Doo. 44-7436; Piled, May 24, 1944; 

11:44 a. m.J 


TITLE 49—TRANSPORTATION AND 
RAILROADS 

Chapter I—Interstate Commerce 
Commission 
(S. O. 208, Arndt. 1J 
Part 95—Car Service 

TRANSPORTATION OF CORN FROM OR WITHIN 
DESIGNATED AREA 

At a session of the Interstate Com¬ 
merce Commission, Division 3, held at its 
office in Washington, D. C., on the 22d 
day of May, A. D. 1944. 

Upon further consideration of the pro¬ 
visions of Service Order No. 208 (9 FJR. 
5442) of May 18, 1944, and good cause 
appearing therefor: 

It is ordered , That Service Order No. 
208 (9 F.R. 5442) of May 18, 1944, be, 
and it is hereby, amended by substitut¬ 
ing the following paragraphs (b) aqd 
(c) in lieu of paragraphs (b) and (c) of 
§ 95.39, thereof: 

(b) Corn not to be transported except 
to or from Commodity Credit Corpora¬ 
tion or its designated agents or pursu¬ 
ant to an authorization under War Food 
Order 98. No common carrier by rail¬ 
road subject to the Interstate Commerce 
Act shall accept for transportation or 
move interstate or intrastate any less- 
carload or carload shipment of corn from 
or within the counties in Illinois, Indi¬ 
ana, Iowa, Minnesota, and Nebraska 
listed in the appendix hereof, unless the 
shipment is consigned to or from the 
Commodity Credit Corporation or its 
designated agents or pursuant to an 
authorization issued under the pro¬ 
visions of War Food Order No. 98, 
Amendment 2. issued by the War Food 
Administrator on May 22, 1944 (9 F.R. 
4379, 4738, 5397), amendments thereto 
or reissues thereof. 

(c) Shipping orders and waybills to 
be endorsed when consigned to or from 
Commodity Credit Corporation or its 
designated agents or pursuant to an 
authorization under War Food Order 98. 
Each shipping order, prior to acceptance 
by the carrier to which it is tendered, 
shall be endorsed by the shipper or con¬ 
signor thereof stating that the shipment 
is consigned to or from the Commodity 
Credit Corporation or its designated 
agents or pursuant to * an authorization 
issued under the provisions of War Food 
Order No. 98, Amendment 2, and carrier’s 
agent shall make such notation on each 
waybill. (40 Stat. 101, sec. 402, 41 Stat. 
476, sec. 4. 54 Stat. 901; 49 U. S. C. 1 
(10)-(17)) 

It is further ordered , That this order 
shall become effective at 12.01 a. m„ 
C. W. T., May 23, 1944; that a copy of 
this order and direction be served upon 
the State Commission of Illinois, Indi¬ 
ana, Iowa, Minnesota and Nebraska; 
that a copy of this order and direction be 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and that 
notice of this order be given to the gen¬ 
eral public by depositing a copy in the 
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office of the Secretary of the Commission 
at Washington, D. C.* and by filing it 
with the Director, Division of the Federal 
Register. 

By the Commission, Division 3. 

[seal] W. P. Bartel, 

Secretary . 

IF. R. Doc. 44-7426; Filed. May 24, 1944; 
11:29 a. m.J 


Notices 


DEPARTMENT OF THE INTERIOR. 
Bureau of Reclamation. 

Boise Project, Idaho 

FIRST FORM RECLAMATION WITHDRAWAL 

April 22, 1944. 

The Secretary of the Interior. 

Sir: In accordance with the authority 
vested in you by the Act of June 26, 1936 
(49 Stat. 1976), it is recommended that 
the following described lands be with¬ 
drawn from public entry under the first 
form of withdrawal as provided in sec¬ 
tion 3 of the Act of June 17, 1902 (32 
Stat. 388). 

Boise Project 
Anderson Ranch Reservoir 

BOISE MERIDIAN, IDAHO 

T. 2 N., R. 10 E., Sec. 19. Lots 12 and 13. 
Respectfully, • 

H. W. Bashore, 
Commissioner. 

I concur: May 8, 1944. 

Fred W. Johnson, 

Commissioner of the General 
Land Office . 

The foregoing recommendation is 
hereby approved, as recommended, and 
the Commissioner of the General Land 
Office will cause the records of his office 
and the district land office to be noted 
accordingly. 

Michael W. Straus, 
Assistant Secretary, 

May 12, 1944. 

(F. R. Doc. 44-7398: Filed. May 24, 1944; 
9:52 a. m.) 


Klamath Project, Oregon 
partial revocation of land withdrawal 
March 17, 1944. 

The Secretary of the Interior. 

Sir : From recent investigations in con¬ 
nection with the Klamath project, the 
withdrawal of the hereinafter described 
land, withdrawn in the first form pre¬ 
scribed by section 3 of the Act of June 
17, 1902 (32 Stat. 388) by Departmental 
Order of January 28, 1905, no longer ap¬ 
pears necessary to the interests of the 
project. 

It is therefore recommended that so 
much of said order as withdrew the land 
hereinafter listed be revoked: Provided , 
That such revocation shall not affect the 
withdrawal of any other land by said or¬ 


der or affect any other order withdraw¬ 
ing or reserving the land hereinafter 
listed. 

Klamath Project 

WILLAMETTE MERIDIAN, OREGON 

T. 37 S., R. 8 E.. 

Sec. 36. E&E& of Lot 5. 

Respectfully. 

H. W. Bashore, 
Commissioner . 

I concur: May 6, 1944. 

Fred W. Johnson, 

Commissioner of'the General 
Land Office. 

The foregoing recommendation is 
hereby approved, and it is so ordered. 
The Commissioner of the General Land 
Office is hereby authorized and directed 
to cause the records of his office and of 
the local land office to be noted accord¬ 
ingly. 

Michael W. Straus, 
Assistant Secretary. 

May 11, 1944. 

|F. R. Doc. 44-7399; Filed, May 24, 1944; 
9:53 a. m.j 


Vale Project, Oregon 
partial revocation of land withdrawal 
April 24, 1944. 

The Secretary of the Interior. 

Sir: From recent investigations in 
connection with the Vale project, the 
withdrawal of the hereinafter described 
lands, withdrawn in the first form pre¬ 
scribed by section 3 of the Act of June 

17, 1902 (32 Stat. 388), by Departmental 
Orders of December 14, 1926 and March 

18, 1929. no longer appears necessary to 
the interests of the project. 

It is therefore recommended that so 
much of said orders as withdrew the 
lands hereinafter listed be revoked: Pro¬ 
vided, That such revocation shall not af¬ 
fect the withdrawal of any other lands 
by said orders or affect any other orders 
withdrawing or reserving the lands here¬ 
inafter listed. 

Vale Project 

WILLAMETTE MERIDIAN, OREGON 

T. 21 S.. R. 41 E., 

Sec. 6, EV 2 NE!4. 

T. 19 S.. R. 43 E., 

Sec. 17, EVfc. 

Respectfully, 

H. W. Bashore. 
Commissioner. 

I concur: May 12, 1944. 

Fred W. Johnson, 

Commissioner of the General 
Land Office. 

The foregoing recommendation re¬ 
garding the Vale project is hereby ap¬ 
proved, and it is so ordered. The juris¬ 
diction over and use of such lands by the 
Bureau of Reclamation shall cease upon 
the date of the signing of this order. 

This order, however, shall not other¬ 
wise become effective to change the sta¬ 
tus of the lands until 10:00 o’clock a. m. 
of the sixty-third day from the date on 
which it is signed, whereupon the lands 


1944 

shall, subject to valid existing rights, 
become subject to such application, pe¬ 
tition, location, or selection as may be 
authorized by the public-land laws in 
accordance with the provisions of 43 
CFR 205.8 (Circ. 324. May 22. 1914. 43 
L. D. 254) and 43 CFR part 296, to the 
extent that these regulations are ap¬ 
plicable. 

The Commissioner of the General 
Land Office is hereby authorized and di¬ 
rected to cause the records of his office 
and of the district land office to be 
noted accordingly. 

Michael W. Straus, 
Assistant Secretary. 

May 16, 1944. 

[F. R. Doc. 44-7400; Filed. May 24, 1944; 

9: 52 a.m.) 


Okanogan Project, Washington 

PARTIAL REVOCATION OF LAND WITHDRAWAL 
April 25, 1944. 

The Secretary of the Interior. 

Sir: From recent investigations in con¬ 
nection with the Okanogan project, the 
withdrawal of the hereinafter described 
land, withdrawn in the first and second 
forms prescribed by section 3 of the Act 
of June 17, 1902 (32 Stat. 388) by De¬ 
partmental Orders of April 20, 1903, 
August 23, 1905 and February 17, 1908, 
no longer appears necessary to the in¬ 
terests of the project. 

It is therefore recommended that so 
much of said orders as withdrew the 
land hereinafter listed be revoked, Pro¬ 
vided, That such revocation shall not 
affect the withdrawal of any other land 
by said orders or affect any other order 
withdrawing or reserving the land here¬ 
inafter listed. 

Okanogan Project 

WILLAMETTE MERIDIAN, WASHINGTON 

T. 34 N.. R. 26 E., 

Sec. 23, SE>4SW*4. 

Respectfully, 

H. W. Bashore, 
Commissioner. 

I concur: May 11, 1944. 

Fred W. Johnson, 

Commissioner of the General 
Land Office. 

The foregoing recommendation is 
hereby approved, and it is so ordered. 
The Commissioner of the General Land 
Office is hereby authorized and directed 
to cause the records of his* office and of 
the district land office to be noted ac¬ 
cordingly. 

Michael W. Straus, 
Assistant Secretary. 

May 16, 1944. 

[F. R. Doc. 44-7401; Filed, May 24, 1944; 
9:52 a. m.j 


Yakima Project, Washington 
partial revocation of land withdrawal 
April 11, 1944. 

The Secretary of the Interior. 

Sir; From recent investigations in 
connection with the Yakima project, the 
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withdrawal of the hereinafter described 
lands, withdrawn in the first and second 
forms prescribed by section 3 of the Act 
of June 17,1902 (32 Stat. 388) by Depart¬ 
mental Orders of October 9 and Decem¬ 
ber 22, 1905. January 15, 1906, January 
28. 1910, August 4, 1910, November 5, 
1915, September 18, 1916, February 5, 
1917, November 26, 1918 and August 20, 
1936 no longer appears to the interests 
of the project. 

It is therefore recommended that so 
much of said orders as withdrew the lands 
hereinafter listed be revoked, Provided . 
That such revocation shall not affect the 
withdrawal of any other lands by said 
orders or affect any other orders with¬ 
drawing or reserving the lands herein¬ 
after listed. 

Yakima Project 

WILLAMETTE MERIDIAN, WASHINGTON 

T. 20 N., R. 14 E., 

Secs. 13 and 14. 

T. 20 N.. R 15 E„ 

Secs. 18 to 22, inclusive; 

Secs. 25, 29. 30; 

Sec. 31. Nft. Eft8Eft. 

T. 13 N., R. 16 E., 

Sec. 25, SEftNWft. NEftSWft; 

Sec. 30. SEftNWft, WftSEft, SEftSEft. 

T. 14 N.. R. 10 E., 

Sec. 3. Nft. SWft. NWftSEft; 

Sec. 10. NWftNWft. 

T. 15 N., R. 16 E., 

Secs. 27, 28. 33. 34. 35; 

Sec. 36. Nft. NftSft. , 

T. 20 N„ R. 16 E., 

Secs. 28. 29. 30. 

T. 13 N., R. 17 E.. 

Sec. 2, SWft SWft: 

Sec. 3. SWftNEft, SftNWft. NftSEft; 

Sec. 4. SEftNEft; 

Sec. 11. SWftSEft, EftSEft; 

Sec. 13. NEft, NftNWft, Eft8Eft. 

T 14 N.. R. 17 E., 

Secs. 2 and 3; 

Sec. 4, Nft, NEftSWft, SEft; 

Sec. 5. NftNEft, SEftNEft, NftNWft, 
SEftNWft; 

Sec. 6, NftNEft; 

Sec. 10. NftNEft, SEftNEft. and those 
parts of NWft and SEft north of Naches 

River: 

Secs. 11, 12, 13; 

Sec. 14. that part north and east of Naches 

River; 

Sec. 15, EftNWft. NEftSWft, SftSEft; 

Sec. 23. SEftNWft, NEftSWft. NWftSEft, 

8BftSEft; 

Sec. 24: 

sec. 25 , swftNWft; 

Sec. 32, SEftSWft, SftSEft; 

Sec. 33. SftSWft. 

T. 15 N.. R. 17 E.. 

Secs. 12. 13. 24. 25; 

Sec. 31, Lot 4 and SEftSWft; 

Secs. 35 and 36. 

T 13 N.. R. 18 E., 

Secs. 1 to 4, inclusive; 

Sec. 6. SW *4NE*4; 

Sec. 8. NEft NEft; 

Sec. 9. NWftSEft; 

Secs. 10. 11. 12; 

Sec. 18. NftNWft; 

Sec. 19. SEftSEft; 

Sec. 30. NWftNEft, SWftSEft; 

Sec. 32, SEftNWft. 

T. 14 N.. R. 18 E., 

Secs. 1 to 6 and 8 to 30. inclusive; 

Sec. 31. Ny 2 . wftswy 4 , SEftSWft, SEft? 
Secs. 32 to 30. inclusive. 

T. 15 N.. R. 18 E., 

Sec. 18. SWftNEft, Wft, WftSEft; 

Sec. 19; 

sec. 20 . sy 2 Ny a , Sft; 

Secs. 21, 22. 23; 

Secs. 26 to 36, inclusive. 


T. 12 N.. R. 19 E., 

Sec. 10, Nft, swft; 

Sec. 11, Ny 2 ; 

Sec. 13. SWft. SftSEft; 

Sec. 14. SWftNWft; 

Secs. 15 and 16; 

Sec. 17, Lots 1 to 4. inclusive, Eft; 

Sec. 21. Lots 1, 2. 3. Nft, NEftSWft, SEft; 
Sec. 23; 

Sec. 24, Eft Eft; 

Sec. 25; 

Sec. 26. SWftNWft, SV4: 

Sec. 27, N>/j, MftSEft; 

Sec. 28. Lots 1,*2, NWftNEft, SEftNEft; 
Sec. 35. NftNEft. SEftNEft; 

Sec. 36. Nft, NftSEft, SEftSEft. 

T. 13 N.. R. 19 E.. 

Sec. 5; 

Sec. 6. NftNEft, NWft; 

Sec. 7; 

Sec! 8. NftSWft; 

Sec. 9, Sy a ; 

Sec. 10, SftSWft, SEft; 

Sec. 14, 8W‘4NW l 4, 8%; 

Sec. 15; 

Sec. 18. NftNEft, SEftNEft, SWft, Wft 
SEft, SEftSEft: 

Sec. 17, SftNft, Sft: 

Sec. 22, NftNEft, SEftNEft, SWft, Eft 
SEft; 

sec. 23 . NftNWft, swy 4 Nwy 4 , swft; 

Sec. 20, Wft, SEft; 

Sec. 36. Wft, SEft. 

T. 14 N.. R. 19 E., 

Secs. 4, 9. 15; 

Sec. 16. Ny a , NftSEft, SEftSEft; 

Sec. 17. NWftNEft; 

Sec. 18: 

Sec. 21. NEft NEft; 

Sec. 22. Nft. NftSWft. SEftSWft. 8Eft; 
Sec. 23. SWft; 

Sec. 26, Wft; 

Sec. 27. SEftNEft, WftNEft, EftNWft, 

swusw‘4, Ey 2 swy 4 , Nwy 4 SEy 4 ; 

Sec. 20. SEftSEft; 

sec. 29 . wftswft; 

Secs. 30 and 31; 

Sec. 32. Eft NEft. NWftNWft; 

Sec 33 * 

Sec! 34. SEftNEft, WftNEft, Wft, NEft 
SEy 4 . 

T. 15 N., R. 19 E.. 

Secs. 21. 28, 29; 

Sec. 32. Eft Eft; 

Sec. 33. 

T. 16 N.. R. 19 E., 

sec. 11, sy a . 

T. 11 N.. R. 20 E., 

Sec. 1. EftWft; 

Sec. 2. WftNEft. EftSWft, SWftSEft; 
Sec. 3. BftNEft; 

Sec. 11. NWftNEft. NftNWft; 

Sec. 12. SWftNEft. NWftSEft. 

T. 12 N„ R. 20 E.. 

Secs 1 and 2; 

Sec. 3, BftNEft; 

Sec. 6. SWftNWft, swft; 

Sec. 7. Nft; 

Sec. 11, Ny 2 NEy 4 ; 

sec. 12, Nwy 4 , NEftSWft. WftSEft; 

Sec. 13. NftNEft, SE*4NE* 4 ; 

Sec. 14. SWft; 

Sec. 15, Sft; 

Sec. 16, Sft; 

Sec. 17. SEftNEft, SWftNWft. Sft; 

Sec. 18. EftNWft. NEftSWft, SEft; 

Sec. 19. Eft NEft. SEftSEft; 

Sec. 20. WftSEft, SEftSEft; 

Sec. 23* 

Sec! 24 ! SftNEft, NftNWft: 

Sec. 27; 

Sec. 28. NEft. EftNWft, EftSEft; 

Sec. 30. EftNEft; 

Sec. 33. EftNEft. NEftSEft; 

Sec. 34. Nft; 

Secs. 35 and 30. 

T 13 N R 20 E 

Sec. 18, swy 4 . NftSEft. SWftSEft; 

Sec. 19, Nft. Ny 2 swy 4 , SEftSWft. SBft; 
Sec. 20, Nft, SEft; 

Sec. 21, wy a , SEft; 


Sec. 27, Wft, SEft; 

Sec. 28. Ny a , SW!4. NftSEft; 

Sec. 29, Ny 2 ; 

Sec. 33, Ey a , NEft NWft: 

Sec. 34. Nft. WftSWft, SEft; 

Sec. 35. 

T. 11 N.. R. 21 E.. 

Sec. 5; 

Sec. 7. WftNWft; 

Secs. 9 and 15; 

Sec. 10. Nft, NftSWft, SEftSWft, BE>4: 
Sec. 23. NE14, NE«4NW> / 4, NEt4SEt4; 

Sec. 24. N’/ 2 SEt4. 

T. 12 N.. R. 21 E.. 

sec. e. Ey 2 wy 2 , sev4: 

Sec. 7; 

Sec. 8, NE Vi NE \\, NW»4NWy 4 , Sy 2 N*4. S«4; 
Sec. 9. SV4: 

Secs. 10 and 17; 

sec. is. n> 4. Ny 2 st4. sEy 4 swy 4 , sy 2 sE«4; 
Sec. 19. N V 2 NE V 4 , NE»/ 4 NWV4. S*4Ny 2 , S>/ 2 ; 
Secs. 20 to 23. inclusive; 

Sec. 25; 

Sec. 26. Ny 2f sw»4; 

Sec. 27; 

Sec. 28. Ny a ; 

Sec. 29■ 

Sec! 3o! NE!4. Ey 2 NWt4, NWV 4 NW&: 

Sec. 31. 

T. 11 N.. R. 22 E.. 

Sec. 19. NVi, NV4SV4; 

Sec. 21; 

Sec. 23. Sy a ; 

Sec. 24, S&; 

Sec. 25; 

Sec. 27. N&, NE4SW4. NWV4SEV 4 ; 

Sec. 28. W>4NEV4. EVaNWft, NE’.;SW>4. 
Nwy 4 SEt4: 

Sec. 29. NE‘4; 

Sec. 36. N»ANEt4. 

T. 10 N.. R. 23 E„ 

Sec. 1; 

Sec. 2. W»4; 

Sec. 3. Nt4. NE14SW14. SEV4; 

Sec. 11. NE»4. N^NW'/ 4 , Ny 2 SEy 4 ; 

Sec. 12; 

Sec. 13, NE»/ 4 . EV 2 NWy 4 , NWV4NWV4. 
N^SE‘4, SE>/ 4 SEy 4 , 

T. 11 N., R. 23 E.. 

Sec. 19. S*4; 

Secs. 29 and 30; 

Sec. 32, NE‘/ 2 , N‘/ 2 S‘4; 

Sec. 33; 

Sec. 34. wy 2 . SEy 4 ; 

Sec. 35; 

Sec. 36. SW * 4 . 

T. 10 N.. R. 24 E.. 

Sec. 7. W*4: 

Sec. 17. S‘4; 

Sec. 18; 

Sec. 19. Eft, EftNWft, NWftNWft; 

Sec. 20, Eft. SWft; 

Sec. 21. Wft; 

Secs. 27, 28. 29; 

Sec. 30. Eft, Eft Wft, SWft SWft; 

Sec. 32. NftNEft, NEftNWft; 

Sec. 33. WftNEft. NftNWft; 

Sec. 34, Nft, NEftSEft; 

Sec. 35. Nft, NftSft; 

Sec. 36. Nft, NftSft. 

T. 11 N.. R. 24 E., 

Secs. 1 to 6, inclusive. 

T. 12 N.. R. 24 E., 

Sec. 1; 

Secs. 14 to 17, inclusive; 

Secs. 20 to 27, inclusive; 

Secs. 35 and 36. 

T. 13 N.. R. 24 E.. 

Sec. 11, SftSft; 

Sec. 12. Sft; 

Sec. 13; 

Sec. 14, NEft. SftNWft, Sft; 

Sec. 30. 

T. 10 N„ R. 25 E.. 

Sec. 31, Nft. NftSft; 

Sec. 32, Nft. NftSWft, SEft; 

Sec. 33. Nft, SWft, NftSEft, SW»4SE»4; 
Sec. 34; 

Sec. 35. Nft. NftSft. SEftSBft; 

Sec. 36, Nft, Ny 2 sy 2 , SWftSWft. 
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T. 11 N.. R. 25 E., 

Sees. 1, 2. 3. 5; 

Sec. 6 . NEV4; 

Sec. 12. 

T. 12 N.. R. 25 E., 

Sees. 1 to 5, Inclusive; 

Sec. 8 . W^; 

Sec. 9; 

Secs. 11 to 16, inclusive; 

Sec. 17, Ey a ; 

Sec. 20. E%; 

Sec. 21 to 28. inclusive; 

Secs. 34, 35. 36. 

T. 13 N.. R. 25 E.. 

Secs. 21 to 27, inclusive; 

Sec. 35, E*4; 

Sec. 36. 

T. 9 N.. R. 26 E., 

Sec. 14. SW>4, 6y 2 SE»4; 

Sec. 15. S^NVa, E&S5&. 

T. 10 N., R. 26 E., 

Sec. 25. N&, NEV4SW%, NftSEKS 
Sec. 27. Ny 2 NWV4: 

Sec. 28. NWy 4 , Nw»4swy 4 : 

Sec. 29, S'A; 

Sec. 31, N»/ 2 , NW^SW'/i; 

Sec. 32, Wy>NW>/ 4 . 

T. 11 N.. R. 26 E.. 

Secs. 3 to 6 , inclusive; 

Sec. 8 . 

Secs. 9 to 14, inclusive; 

Sec. 15. N*/ 2 ; 

Secs. 18 and 20; 

Sec. 22, SE»/ 4 NEV4. W&NB&. Wft. SE^; 
Secs. 24, 26. 28. 34. 

T. 13 N.. R. 26 E., 

Secs. 4. 5, 8 , 9, 19; 

sec. 26, sy 2 swy 4 : 

Sec. 27. sy 2 : 

See. 28. S%Ni/4, s^; 

Sec. 29, SV^N»/ 2 . Sy 2 ; 

Secs. 30 to 34. Inclusive; 

Sec. 35. SEV.NE'4, W^NEft. SE', 4 ; 

Sec. 36. SWVJ. 

T 8 N R 27 E 

Sec. 12, SW*4NEV4. SW\\, W*/ a SE»4, BE 1 4 
BEK. 

T. 9 N.. R. 27 E.. 

Sec. 1; 

Sec. 2, Ny a ; 

Sec. 11, EV 2 . SEV4NWV4. NE% 

SW»/4- 

T. 10 N., R. 27 E., 

Sec. 3. Lots 5. 6 , 7, 8 K 8 W%; 

Sec. 4, Lots 2 to 5. inclusive, Ey 2 SWV4: 

Sec. 6 ; 

Sec. 9, Lots 1, 4, 5, 8 , E&E 
Sec. 11, Lots 3, 6 . 7, W&SWft; 

Sec. 14. Lots 2 , 3. 6 . 7, NW*4NW&, Ey a 

sw» 4 ; 

Sec. 15; 

8 ec. 16. Lots 1. 3. EV 2 , SEV4NW>/ 4 , SWy 4 ; 
Sec. 17, Lots 6 to 9, Inclusive, 8*4 SE 1 ^; 

Sec. 19. Lot 9; 

Sec. 21; 

Sec. 22 . NV4; 

Sec. 23. Lots 2. 3, 4, 7, 8 . 9. Wft; 

Sec. 24. Lot 2; 

Sec. 25. Lots 4 to 9. inclusive, S^NW^, 
swy 4 , WVfeSE^, SE 14 BE 14 ; 

Sec. 26, Bfc; 

Sec. 27; 

Szc. 3l! Lots 10, 11; 

Secs. 35, 36. 

T. 11 N.. R. 27 E., 

Sec. 4. SVjy 4 ; 

Sec. 6 . N»/ 2 , SEVi; 

Sec. 18. SWV4; 

Sec. 19; 

Sec! 20 .’ NE» 4 , SWV4: 

Secs. 29 and 30; 

Sec. 31, NEV4; 

Sec. 32, N»/ 2 ; 

Sec. 33, Wy 2 . 

T. 14 N.. R. 27 E.. 

Sec. 17. Lots 1 to 10. inclusive; 

Sec. 20, Lots 1, 2, 3, 7 to 11, inclusive, 14, 15; 
Sec. 29. Lot 2; 

Sec. 34, Lots 6 , 7. 


T. 9 N.. R. 28 E., 

Sec. 4. Lot '2; 

Secs. 5 and 7; 

Sec. 8, SW%; 

Sec. 9. Lots 3. 4, 7, 8, W>/ 2 SWy 4 ; 

Sec. 15. Lots 2, 3. 7, S^SWV4: 

Sec. 16, Lots 3, 4, 6. 7, W&, Wi/ 2 SEV 4 , 

8EV4SEV4; 

Sec. 17, NE$4; 

Sec. 22, Lots 2, 3, 4. SW«/ 4 NE»/4. NWV4; 

Sec. 23, Lots 5 to 8. inclusive, Wy 2 SW \\ % 
SEy 4 SW>/4. SWV4SEy 4 ; 

Sec. 24, Lots 7 to 12, inclusive, NE>4SWV4. 

SHS&; 

Sec. 25. NW*4. 

T. 10 N., R. 28 E.. 

Sec. 29, Lots 3, 4. 7; 

Sec. 30. Lots 2. 8, 9, 10; 

Sec. 31, Lots 1, 4, 5. 6, SE^NW^, WV a 

NW»4.Sy 2 ; 

Sec. 32, LoU 3. 4, 5, 8. 9, 10, Wi4W^, 

NEy 4 swy 4 . 

T. 11 N., R. 28 E., 

Sec. 5; 

Sec. 14, LoU 1 to 4, Inclusive, W^W^; 

Sec. 15. SEft; 

Secs. 17 and 21; 

Sec. 22, E 1 /*; 

Sec. 23. Lots 1 to 4. inclusive, W«/ 2 Wi4; 

Sec. 26. LoU 1 to 4, inclusive. WViWy 2 ; 

Sec. 27. E 14 ; 

Secs. 33, 34. 35. 

T. 12 N., R. 28 E.. 

Secs. 7. 19. 31. 

T. 13 N.. R. 28 E., 

Sec. 31; 

Sec. 32, Lots 5, 6. 

T. 8 N., R. 29 E. 

Sec. 23. W V 2 , SE \\\ 

Sec. 25. Wy 2 . SE>/4. 

T. 9 N., R. 29 E., 

Sec. 19, Lot 4; 

Sec. 27. Lot 5. 

T. 7 N., R. 30 E.. 

Sec. 3, WV 2 . SE y A ; 

Secs. 11 and 13. 

T. 8 N.. R. 30 E., 

Sec. 5. LoU 1 to 4. inclusive, SV/y 4 , S 1 ^ 
SEV4; 

Sec. 6. Lots 1 to 5, inclusive, SV 2 NEV4, 
SEJ4NWJ4. SEft; 

Sec. 7, E&; 

Sec. 8. Ny 2 NEy 4 , WVfc, SE»/i; 

Sec. 10. Lota 1 to 4, inclusive, SW>4, 8W»4 

SEy 4 ; 

Sec. 11. Lot 5; 

Sec. 14, LoU 1 to 4, inclusive, SW^NW^i 
SW14. SW *4 SE y 4 ; 

Secs. 15 and 16; 

Sec. 17. N>/ 2 . SE>4: 

Sec. 21. Ny 2 ; 

Secs. 22 and 23; 

Sec. 24, Lots 3, 4. 5; 

Sec. 25, Lots 1 to 4. Inclusive, W^NW^, 

swy 4 ; 

Sec. 26, Ny,. SEy 4 ; 

Sec. 27. NE*/4; 

Sec. 31; 

Sec. 32, S14NWI4; 

Sec. 36, Lots 1, 2, NW>4. 

T. 7 N., R. 31 E., 

Sec. 5, LoU 5, 6; 

Sec. 8, Lots 1, 3. 4, 5, 8W'/ 4 NWy 4 , W» /2 SW %; 
Sec. 17, Lots 1 to 4, inclusive, W^NW^, 
SW»/4. 

Respectfully, 

H. W. Bashore, 

Commissioner. 

I concur; May 6. 1944. 

Fred W. Johnson, 

Commissioner of the General 
Land Office. 

The foregoing recommendation re¬ 
garding the Yakima project is hereby 


1944 

approved, and it is so ordered. The ju¬ 
risdiction over and use of such lands by 
the Bureau of Reclamation shall cease 
upon the date of the signing of this order. 

This order, however, shall not other¬ 
wise become effective to change the 
status of the lands until 10:00 o’clock 
a. m. of the sixty-third day from the 
date on which it is signed, whereupon 
the lands shall, subject to valid existing 
rights, become subject to such applica¬ 
tion, petition, location, or selection as 
may be authorized by the public-land 
laws in accordance with the provisions 
of 43 CFR 295.8 (Circ. 324. May 22, 1914, 
43 L. D. 254) and 43 CFR part 296, to the 
extent that these regulations are ap¬ 
plicable. 

The Commissioner of the General 
Land Office is hereby authorized and 
directed to cause the records of his office 
and of the district land office to be noted 
accordingly. 

Michael W. Straus. 

Assistant Secretary. 

May 11. 1944. 

[F. R. Doc. 44-7402; Filed, May 24, 1944: 

9:53 a. m.J 


FEDERAL POWER COMMISSION. 

[Docket No. G-546) 

Empire Gas and Fuel Company 

NOTICE OF APPLICATION 

May 22, 1944. 

Notice is hereby given that on May 13, 
1944, Empire Gas and Fuel Company, a 
Pennsylvinia corporation, (Applicant) 
filed with the Federal Power Commission 
an application under section 7 of the 
Natural Gas Act, as amended, seeking 
authority to acquire from the Empire 
Producing Corporation and operate the 
following-described facilities: 

Approximately 8.1 miles of eight-inch pipe 
line, beginning at a point of connection with 
the New York State Natural Gas Corporation 
pipe line at the Carpenter Farm. Hebron 
Township, Pennsylvania, and extending in 
a northeasterly direction to connect with 
Applicant’s six-inch pipe line at Holmes 
Junction, Oswayo Township, Potter County. 
Pennsylvania. 

Applicant states that the acquisition of 
the above-described property from Em¬ 
pire Producing Corporation is necessary 
in order to enable it to purchase gas from 
the New York State Natural Gas Corpo¬ 
ration and deliver it to the Empire Gas 
and Fuel Company, Ltd. at the Pennsyl¬ 
vania-New York State Line. 

Any person desiring to be heard or to 
make any protest with reference to said 
application should, on or before June 7, 
1944, file with the Federal Power Com¬ 
mission a petition or protest in accord¬ 
ance with the Commission’s provisional 
rules of practice and regulations under 
the Natural Gas Act. 

[seal] Leon M. Fuquay, 

Secretary. 

[F. R. Doc. 44-7394: Filed. May 24, 1944; 

9:51 a. m.] 
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fDocket No. G-547] 

Southern Union Gas Company 

NOTICE OF APPLICATION 

may 23. 1944. 

Notice is hereby given that on May 
15, 1944, an application was filed with 
the Federal Power Commission by South¬ 
ern Union Gas Company (Applicant), a 
Delaware corporation doing business in 
the States of Texas, New Mexico and 
Oklahoma, with its principal business 
office at Dallas, Texas, for the issuance to 
it. as successor to New Mexico Eastern 
Gas Company (New Mexico Eastern), of 
a certificate of public convenience and 
necessity under the “grandfather clause” 
of section 7 (c) of the Natural Gas Act, 
a k s amended, to authorize the continua¬ 
tion of the operations, subject to the 
Commission’s jurisdiction in which New 
Mexico Eastern was bona fide engaged on 
February 7, 1942, and subsequent there¬ 
to; or, in the alternative, for a certificate 
of public convenience and necessity pur¬ 
suant to section 7 of the Natural Gas Act, 
as amended, to authorize Applicant to 
maintain and operate certain facilities 
formerly owned by New Mexico Eastern 
for the transportation of natural gas, 
subject to the jurisdiction of the Com¬ 
mission, said facilities, together with the 
entire remaining properties of New 
Mexico Eastern, having been acquired 
by Applicant on November 24,1942. The 
facilities which Applicant seeks authori¬ 
zation to maintain and operate include 
natural-gas transmission pipe lines ex¬ 
tending from a point near Farwell, Texas, 
in an easterly direction across the Texas- 
New Mexico State line to Clovis, New 
Mexico, and thence respectively in a 
southwesterly direction to Portales, New 
Mexico, and in a northwesterly direction 
to Tucumcari, New Mexico. 

Any person desiring to be heard or 
to make any protest with reference to 
said application should, on or before the 
7th day of June, 1944, file with the 
Federal Power Commission a petition 
or protest in accordance with the Com¬ 
mission’s rules of practice and regula¬ 
tions. 

f seal] Leon M. Fuquay. 

Secretary. 

IF. R. Doc. 44-7395; Filed. May 24, 1944; 

9:51 a. m.J 


[Docket No. G-472) 

El Paso Natural Gas Company 

ORDER REOPENING PROCEEDINGS AND FIXING 
DATE OF HEARING 

May 20,1944. 

It appearing to the Commission that: 

(a) El Paso Natural Gas Company 
( Applicant) filed an application in the 
above-docketed matter on June 2, 1943, 
for a certificate of public convenience 
and necessity under section 7 of the 
Natural Gas Act, as amended, to author¬ 
ize the construction and operation of 
certain loop lines in the States of New 
Mexico and Arizona on Applicant’s pipe¬ 
line transmission system; 

(b) At a public hearing on such ap¬ 
plication held in Ft. Worth, Texas, on 


October 25, 1943, Applicant presented 
evidence pertaining to the facilities de¬ 
scribed in the application and, in addi¬ 
tion, introduced evidence showing that 
other facilities not covered by the appli¬ 
cation had been constructed and placed 
in operation without authorization from 
this Commission; 

(c) In supplementing the application 
to conform to the proof of record, the 
amendatory application ffied February 
15, 1944, seeks authority to operate the 
facilities heretofore constructed without 
authorization from the Commission, and, 
in addition, certain other facilities con¬ 
cerning which no evidence was adduced 
at the October 25, 1943, hearing; 

(d) Tlie amendatory application above 
referred to requests authority to operate: 

(1) 2.01 miles of 2% inch pipe line ex¬ 
tending from Mile Post 20 plus .60 on 
Applicant’s 6-inch line to Superior, Ari¬ 
zona, to the United States Army Camp 
near Florence, Pinal County, Arizona; 

(2) 4.42 miles of V /2 inch pipe iine ex¬ 
tending from Mile Post 5 plus .69 near 
the terminus of Applicant’s 4 y 2 inch line 
to Lordsburg, New Mexico, to the United 
States Army Camp near Lordsburg, New 
Mexico; 

(3) 44.61 miles of 12% inch pipe line 
extending in a southwesterly direction 
from Applicant’s Eunice compressing sta¬ 
tion in Lea County, New Mexico, and 
connecting with Applicant’s 8% inch line 
referred to in paragraph (4) below; 

(4) 3.19 miles of 8% inch line, ex¬ 
tending in a southerly direction from the 
terminus of Applicant’s 12% inch pipe 
line, referred to in paragraph (3) above, 
to a point described as Mile Post 16 plus 
.84 in Eddy County, New Mexico; 

(5) 0.16 mile of 4% inch pipe line, 
extending from the terminus of Appli¬ 
cant’s 8% inch pipe line, referred to in 
paragraph (4) above, to the U. S. Potash 
Company’s plant in Eddy County, New 
Mexico; 

(6) 1.03 miles of 4 V 2 inch pipe line, ex¬ 
tending from Mile Post 94 plus 3100 on 
Applicant’s 12% inch main transmission 
pipe line in Luna County, New Mexico, 
to the United States Army Air Field near 
Deming, New Mexico; 

(7) 0.24 mile of 6-inch pipe line, ex¬ 
tending from Mile Post 6 plus 2100 on 
Applicant’s 10% inch main transmission 
line in Cochise County, Arizona, to the 
United States Army Air Field near Doug¬ 
las. Arizona; 

(8) The following facilities at Appli¬ 
cant’s Jal gasoline plant No. 2, located 
approximately four miles northeast of 
the town of Jal, in Lea County, New 
Mexico: (i) eight, 600 horsepower gas 
compressor units, <ii) a four scrubber 
tower treating plant, (iii) a three con¬ 
tactor unit dehydration plant, (iv) three 
residue gas units converted from three, 
600 horsepower compressor units, to¬ 
gether with other facilities to be used 
in connection with the operation of such 
gasoline plant; 

(9) The following facilities at Appli¬ 
cant's Eunice compressing station: (i) a 
four scrubber tower unit treating plant, 
(ii) a one contactor unit dehydration 
plant, (iii) a boiler plant equipped with 
eight oil field type boilers, (iv) a 418 kw. 


electric power plant, (v) five, 800 horse¬ 
power gas compressor units, (vi) a water 
supply system and other facilities neces¬ 
sary in connection with the operation of 
said plant; 

(10) 7.06 miles of 16-inch pipe line for 
the transportation of gas between Ap¬ 
plicant's Jal plant No. 2 and Applicant's 
Jal plant No. 1. located approximately 
four miles southwest of the town of Jal; 

The Commission finds that: It is neces¬ 
sary and appropriate that the record in 
the above-entitled proceeding be re¬ 
opened for the purpose of taking evidence 
with respect to the facilities covered by 
the amendatory application filed herein; 

The Commission orders that: (A) The 
record in the above-entitled proceedings 
be and it is hereby reopened for the 
purpose of taking evidence, respecting 
the matters involved and the issues pre¬ 
sented by the amendatory application 
filed herein, at a public hearing to be 
held commencing June 12. 1944, at 2:00 
p. m. (c. w. t.) in Courtroom No. 417. U. S. 
Courthouse Building. Ft. Worth. Texas: 

(B) Interested State Commissions 
may participate in the hearing as pro¬ 
vided in § 67.4 of the provisional rules 
of practice and regulations under the 
Natural Gas Act. 

By the Commission. 

[seal! Leon M. Fuquay. 

Secretary. 

(F. R. Doc. 44-7396; FUed. May 24, 1944; 

9:51 a. m.) 


(Docket No. G-542J 
El Paso Natural Gas Company 

ORDER FIXING DATE OF HEARING 

May 20, 1044. 

Upon consideration of the application 
filed April 11, 1944, by El Paso Natural 
Gas Company (Applicant), for a certifi¬ 
cate of public convenience and necessity 
under section 7 of the Natural Gas Act, 
as amended, for authority to construct 
and operate the following described fa¬ 
cilities: 

(a) 31.5 miles of 16-inch O. D. pipe line 
beginning at Applicant’s Eunice com¬ 
pressing station, located in Lea County, 
New Mexico, and extending in a south¬ 
erly direction to Applicant's Jal plant 
No. 1, located in Lea County, New Mex¬ 
ico; 

(b) Five 800 horsepower gas compres¬ 
sor units and appurtenant facilities at 
Applicant’s Eunice compressing station; 

(c) Two 24-inch O. D. gas scrubbing 
tow r ers and appurtenant facilities at Ap¬ 
plicant’s Eunice compressing station; 

(d) Two 24-inch O. D. gas scrubbing 
towers and appurtenant facilities at Ap¬ 
plicant’s Jal plant No. 1; 

The Commission orders that: (A) 
A public hearing be held, commencing on 
June 13, 1944, at 9:45 a. m. (c. w. t.) in 
Courtroom No. 417, U. S. Courthouse 
Building, Ft. Worth, Texas, respecting 
the matters involved and the issues pre¬ 
sented in this proceeding; 

(B) Interested State Commissions 
may participate in this hearing, as pro¬ 
vided in § 67.4 of the provisional rules 
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of practice and regulations under the 
Natural Gas Act. 

[ seal 1 Leon M. Fuqua y. 

Secretary. 

[F R. Doc. 44-7397; Filed. May 24, 1944; 
9:52 a. m.) 


FEDERAL TRADE COMMISSION. 

[Docket 4952] 

United Diathermy, Inc. 

ORDER APPOINTING TRIAL EXAMINER AND FIX¬ 
ING TIME AND PLACE FOR TAKING TESTI¬ 
MONY 

At a regular session of the Federal 
Trade Commission, held at its office in 
the City of Washington, D. C., on the 
22d day of May, A. D. 1944. 

This matter being at issue and ready 
for the taking of testimony, and pursu¬ 
ant to authority vested in the Federal 
Trade Commission, 

It is ordered , That John W. Addison, a 
trial examiner of this Commission, be 
and ho hereby is designated and ap¬ 
pointed to take testimony and receive 
evidence in this proceeding and to per¬ 
form all other duties authorized by law; 

It is further ordered , That the taking 
of testimony in this proceeding begin on 
Monday, June 5, 1944, at ten o’clock in 
the forenoon of that day (eastern stand¬ 
ard time), in Room 3050, William Penn 
Annex, 9th and Market Streets, Phila¬ 
delphia, Pa. 

Upon completion of testimony for the 
Federal Trade Commission, the trial ex¬ 
aminer is directed to proceed immedi¬ 
ately to take testimony and evidence on 
behalf of the respondent. The trial ex¬ 
aminer will then close the case and make 
his report upon the facts; conclusions 
of facts, conclusions of law; and recom¬ 
mendation for appropriate action by the 
Commission. 

By the Commission. 

[se\l] Otis B. Johnson, 

Secretary. 

| F. R. Doc. 44-7414; Filed, May 24, 1944; 

11: 03 a. m.j 


[Docket 4955] 

F. Ad. Richter & Company, Inc., and 

H. W. Kastor & Sons Advertising Co. 

order appointing trial examiner and fix¬ 
ing time and place for taking testimony 

At a regular session of the Federal 
Trade Commission, held at its office in 
the City of Washington, D. C., on the 
22d day of May, A. D. 1944. 

This matter being at issue and ready 
for the taking of testimony, and pur¬ 
suant to authority vested in the Federal 
Trade Commission, 

It is ordered. That John W. Addison, 
a trial examiner of this Commission, be 
and he hereby is designated and ap¬ 
pointed to take testimony and receive 
evidence in this proceeding and to per¬ 
form all other duties authorized by law; 


It is further ordered. That the taking 
of testimony in this proceeding begin 
on Monday, June 12, 1944, at ten o’clock 
in the forenoon of that day (eastern 
standard time), in Hearing Room, Hotel 
St. George, Brooklyn, New York. 

Upon completion of testimony for the 
Federal Trade Commission, the trial ex¬ 
aminer is directed to proceed immedi¬ 
ately to take testimony and evidence on 
behalf of the respondent. The trial ex¬ 
aminer will then close the case and make 
his report upon the facts; conclusions 
of facts; conclusions of law; and recom¬ 
mendation for appropriate action by the 
Commission. 

By the Commission. 

[seal! Otis B. Johnson, 

Secretary. 

|F. R. Doc. 44-7415: Filed, May 24, 1944; 

11:03 a. m.] 


| Docket 49661 
L. R. Kallman & Co. 

order appointing trial examiner and 

FIRING TIME AND PLACE FOR TAKING TESTI¬ 
MONY 

At a regular session of the Federal 
Trade Commission held at its office in the 
City of Washington. D. C.. on the 23d 
day of May, A. D. 1944. 

This matter being at issue and ready 
for the taking of testimony, and pursuant 
to authority vested in the Federal Trade 
Commission, 

It is ordered. That John L. Hornor. a 
trial examiner of this Commission, be 
and he hereby is designated and ap¬ 
pointed to take testimony and receive 
evidence in this proceeding and to per¬ 
form all other duties authorized by law; 

It is further ordered, That the taking 
of testimony in this proceeding begin on 
Friday. June 16, 1944, at ten o’clock in 
the forenoon of that day (central stand¬ 
ard time), in Room 1123, New Post Office 
Building, Chicago, Illinois. 

Upon completion of testimony for the 
Federal Trade Commission, the trial ex¬ 
aminer is directed to proceed imme¬ 
diately to take testimony and evidence 
on behalf of the respondent. The trial 
examiner will then close the case and 
make his report upon the facts; conclu¬ 
sions of facts; conclusions of law; and 
recommendation for appropriate action 
by the Commission. 

By the Commission. 

[seal] Otis B. Johnson, 

Secretary. 

[F. R. Doc. 44-7416; Filed, May 24, 1944; 

11:03 a. m.J 


[Docket 4982] 

Sales Stimulators 

ORDER APPOINTING TRIAL EXAMINER AND FIX¬ 
ING TIME AND PLACE FOR TAKING TESTI¬ 
MONY 

At a regular session of the Federal 
Trade Commission, held at its office in 
the City of Washington, D. C., on the 
23d day of May, A. D. 1944. 


In the matter of Ben Braude, an in¬ 
dividual trading as Sales Stimulators. 

This matter being at issue and ready 
for the taking of testimony, and pursuant 
to authority vested in the Federal Trade 
Commission, 

It is ordered. That John L. Hornor, a 
trial examiner of this Commission, be and 
he hereby is designated and appointed 
to take testimony and receive evidence in 
this proceeding and to perform all other 
duties authorized by law; 

It is further ordered. That the taking 
of testimony in this proceeding begin on 
Monday. June 19. 1944, at ten o’clock in 
the forenoon of that day (central stand¬ 
ard time). in Room 1123, New Post Office 
Building, Chicago, Illinois. 

Upon completion of testimony for the 
Federal Trade Commission, the trial ex¬ 
aminer is directed to proceed immedi¬ 
ately to take testimony and evidence o:i 
behalf of the respondent. The trial ex¬ 
aminer will then close the case and make 
his report upon the facts; conclusions 
of facts; conclusions of law; and recom¬ 
mendation for appropriate action by the 
Commission. 

By the Commission. 

[seal] Otis B. Johnson. 

Secretary. 

[F. R. Dec. 44-7417;. Filed. May 24, 1944; 

11:03 a. m.j 


[Docket 5004] 

True-Health Garments Corp. 

ORDER APPOINTING TRIAL EXAMINER AND 

FIXING TIME AND PLACE FOR TAKING 

TESTIMONY 

At a regular session of the Federal 
Trade Commission, held at its office in 
the City of Washington, D. C., on the 
22d day of May, A. D. 1944. 

This matter being at issue and ready 
for the taking of testimony, and pursu¬ 
ant to authority vested in the Federal 
Trade Commission. 

It is ordered. That John W. Addison, 
a trial examiner of this Commission, be 
and he hereby is designated and ap¬ 
pointed to take testimony and receive 
evidence in this proceeding and to per¬ 
form all other duties authorized by law; 

It is further ordered. That the taking 
of testimony in this proceeding begin on 
Wednesday, June 7, 1944, at ten o’clock 
in the forenoon of that day (eastern 
standard time), in Hearing Room, Hotel 
St. George, Brooklyn, New York. 

Upon completion of testimony for the 
Federal Trade Commission, the trial ex¬ 
aminer is directed to proceed immedi¬ 
ately to take testimony and evidence on 
behalf of the respondent. The trial ex¬ 
aminer will then close the case and make 
his report upon the facts; conclusions 
of facts; conclusions of law; and recom¬ 
mendation for appropriate action by the 
Commission. 

By the Commission. 

LsealI Otis B. Johnson, 

Secretary. 

[F. R. Doc. 44-7418; Filed, May 24, 1944; 

11:04 a. m.] 
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INTERSTATE COMMERCE COMMIS¬ 
SION. 

(S. O. 164, Cancelation of Gen. Permit 3] 

Refrigeration of Citrus Fruits and 

Vegetables From Arizona, California, 

Florida, and Texas 

Pursuant to the authority vested in me 
by paragraph (g) of the first ordering 
paragraph (§ 95.323, 8 F.R. 15491) of 
Service Order No. 164 of November 10, 
1943: 

General Permit No. 3 under Service Order 
No. 164 is hereby canceled, effective 12:01 
a. m., May 20, 1944. 

A copy of this revocation has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this revocation shall be given to the 
general public by depositing a copy in the 
office of the Secretary of the Commission 
at Washington, D. C., and by filing it 
with the Director, Division of the Federal 
Register. 

Issued at Washington, D. C., this 18th 
day of May 1944. 

V. C. Clinger, 
Director, 

Bureau of Service. 

|F. R. Doc. 44-7351: Filed, May 23, 1944; 

11:12 a. m.J 


[S. O. 2091 

Rerouting of Freight Traffic Between 
Grand Tower and Gale, III. 

At a session of the Interstate Com¬ 
merce Commission, Division 3, held at 
its office in Washington. D. C., on the 22d 
day of May, A. D. 1944 

It appearing, that flood conditions and 
a washout between Grand Tower, Illinois, 
and Gale, Illinois, on the Murphysboro 
district, St. Louis division of the Illinois 
Central Railroad Company are inter¬ 
rupting transportation service upon that 
railroad so that it is unable to transport 
the traffic offered to it for movement 
over that route and thereby is unable 
properly to serve the public; in the opin¬ 
ion of the Commission an emergency 
exists requiring immediate action to 
avoid congestion of traffic, and in order 
to best promote the service in the interest 
of the public and the commerce of the 
people: it is ordered, That: 

Flood conditions and washout between 
Grand Tower , Illinois, and Gale , Illinois. 
<a) Rerouting of freight traffic. Effec¬ 
tive at once and until the further order 
of the Commission the Illinois Central 
Railroad Company, a common carrier by 
railroad subject to the Interstate Com¬ 
merce Act is hereby directed to forward 
freight traffic now routed over its line 
between Grand Tower, Illinois, and Gale, 
Illinois, via routes most available to ex¬ 
pedite its movement and prevent conges¬ 
tion. without regard to the routing 
thereof made by shippers or by carriers 
from which the traffic is received, or 
to the ownership of cars: Provided , That 
the billing covering all cars rerouted 
shall carry a reference to this order as 
authority for the rerouting. All rules. 
No. 104-15 


regulations, and practices of said carriers 
with respect to car service are hereby 
suspended and superseded Insofar only 
as conflicting with the directions hereby 
made. 

(b) Rates to oe applied. That inas¬ 
much as such disregard of routing is 
deemed to be due to carrier’s disability, 
the rates applicable to traffic so for¬ 
warded by routes other than those des¬ 
ignated by shippers, or by carriers from 
which the traffic is received, pursuant 
to this order, shall be the rates which 
were applicable at date of shipment 
over the routes so designated. 

(c) Division of rates. In executing 
the orders and directions of the Com¬ 
mission provided for in this order the 
common carriers involved shall proceed 
even though no contracts, agreements, 
or arrangements now exist between 
them with reference to the divisions of 
the rates of transportation applicable 
to said traffic; such divisions shall be, 
during the time this order remains in 
force, voluntarily agreed upon by and 
between said carriers; and upon failure 
of the carriers to so agree, said divisions 
shall be hereafter fixed by the Commis¬ 
sion in accordance with pertinent au¬ 
thority conferred upon it by the Inter¬ 
state Commerce Act. (40 Stat. 101, sec. 
402. 418; 41 Stat. 476, 485; sec. 4, 10; 54 
Stat. 901, 912; 49 U.S.C. 1 (10)-(17), 15 
(4)) 

It is further ordered. That copies of 
this order and direction be served upon 
the Illinois Central Railroad Company 
and upon the Association of American 
Railroads, Car Service Division, as agent 
of all railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and that 
notice of this order be given to the gen¬ 
eral public by depositing a copy thereof 
in the office of the Secretary of the Com¬ 
mission at Washington, D. C., and by 
filing it with the Director, Division of 
the Federal Register. 

By the Commission, Division 3. 

[seal! W. P. Bartel, 

Secretary. 

|F. R. Doc. 44-7427: Filed. May 24, 1944; 

11:29 a. m.J 


[S. O. 70-A, Special Permit 126] 

Reconsignment of Lemons at New Or¬ 
leans, La. 

Pursuant to the authority vested in me 
by paragraph (f) of the first ordering 
paragraph (§ 95.35, 8 F.R. 14624) of Serv¬ 
ice Order No. 70-A of October 22, 1943, 
permission is granted for any common 
carrier by railroad subject to the Inter¬ 
state Commerce Act: 

To disregard entirely the provisions of 
Service Order No. 70-A Insofar as it applies 
to the reconsignment at New Orleans, Lou¬ 
isiana. March 9 or 10, 1944, by Pacific Coast 
Fruit Distributors of car PFE 28146, lemons, 
then on the Texas and Pacific Railroad, to 
Atlanta, Georgia. 

The waybill shall show reference to this 
special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 


of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commission 
at Washington, D. C., and by filing it 
with the Director, Division of the deral 
Register. 

Issued at Washington, D. C., this 20th 
day of May 1944. 

V. C. Clinger, 
Director , 

Bureau of Service. 

[F. R. Doc. 44-7419: Filed. May 24, 1941; 

11:29 a. m.J 


|S. O. 70-A. Special Permit 2661 

Reconsignment of Potatoes at Kansas 
City, Mo. 

Pursuant to the authority vested in me 
by paragraph (f) of the first ordering 
paragraph (§ 95.35. 8 F.R. 14624) of 
Service Order No. 70-A of October 22, 
1943, permission is granted for any com¬ 
mon carrier by railroad subject to the 
Interstate Commerce Act: 

To disregard entirely the provisions of 
Service Order No. 70-A insofar as it applies 
to the reconsignment at Kansas City, Mis¬ 
souri, May 20, 1944, by L. S. Taube Company 
of car NP 90651, potatoes, now on the Rock 
Island Lines, to Moberly. Missouri (Wabash). 

The waybill shall show reference to this 
special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commis¬ 
sion at Washington, D. C., and by filing 
it with the Director, Division of the Fed¬ 
eral Register. 

Issued at Washington, D. C.. this 20th 
day of May 1944. 

V. C. Clinger, 

Director , 

Bureau of Service. 

[F. R. Dec. 44-7420: Filed, May 24. 1944: 

11:29 a. m.J 


PS. O. 70-A, Special Permit 267 J 

Reconsignment of Onions at St. Louis, 
Mo. 

Pursuant to the authority vested in 
me by paragraph <f) of the first ordering 
paragraph (§ 95.35, 8 F.R. 14624) of Ser¬ 
vice Order No. 70-A of October 22, 1943, 
permission is granted for any common 
carrier by railroad subject to the Inter¬ 
state Commerce Act: 

To disregard the provisions of Service Order 
No. 70-A insofar as It applies to the recon¬ 
signment at St. Louis, Missouri. May 20, 
1944, by the Atlantic Commission Co. of URT 
7178. onions, now on the Missouri Pacific 
to Atlantic Commission Company, at Chicago, 
Illinois. 

The waybill shall show reference to this 
special permit. 
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A copy of this special permit has beer^ 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commission 
at Washington. D. C.. and by filing it 
with the Director. Division of the Federal 
Register. 

Issued at Washington; D. C. f this 20th 
day of May 1944. 

V. C. Conger. 

Director. 

Bureau of Service. 

|F. R. Doc. 44-7421: Filed. May 24, 1944; 

11:29 a. m.J 


13 . o. 200, General Permit 2. as amended 1 

Reicing of Potatoes in State of 
Louisiana 

Pursuant to the authority vested in me 
by paragraph (e) of the first ordering 
paragraph (§ 95.337,9 F.R. 4402 > of Serv¬ 
ice Order No. 200 of April 22. 1944. per¬ 
mission is granted for any common car¬ 
rier by railroad subject to the Interstate 
Commerce Act: 

On any refrigerator car loaded with pota¬ 
toes originating at any point in the state 
of Louisiana, at the carriers option, to ac¬ 
cord the first or initial icing at a regular 
icing station en route after the car is loaded 
and billed; and to reice in transit, one time 
only, to full bunker capacity, at any regular 
icing station en route after the station 
where car was initially iced. 

This general permit shall become effective 
at 12:01 p. m.. May 20. 1944. and the icing 
and reicing authorized herein may be ac¬ 
corded on such refrigerator cars moving at 
that time. This general permit shall expire 
with June 30. 1944. 

The waybills shall show reference to this 
general permit. 

A copy of this general permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commission 
at Washington. D. C., and by filing it 
with the Director, Division of the Fed¬ 
eral Register. 

Issued at Washington, D. C., this 20th 
day of May 1944. 

V. C. Clinger, 

Director , 

Bureau of Service. 

(F. R. Doc. 44-7422; Filed, May 24. 1944; 

11:29 a. m.] 


[S. O. 200, 8pecial Permit 13] 
Reicing of Potatoes at Denver, Colo. 

Pursuant to the authority vested in me 
by paragraph (e) of the first ordering 
paragraph (§ 95.337, 9 F.R. 4402) of 


Service Order No. 200 of April 22, 1944, 
permission is granted for any common 
carrier by railroad subject to the Inter¬ 
state Commerce Act: 

To reice one time only to full bunker capac¬ 
ity. for account of the U. S. Army: at Kansas 
City. Missouri, on the Union Pacific Railroad, 
car PFE 43565, potatoes, moving from Denver, 
Colorado, to Selman Field, Louisiana. (UP- 
KCS-Y&MV); and at Amarillo. Texas, on the 
Fort Worth and Denver City, car MDT 20115, 
potatoes, moving from Denver. Colorado, to 
Pecos. Texas, (C&S-Ft. W&DC-P&SF-T&P- 
PVS.) 

The waybills shall show reference to this 
special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commis¬ 
sion at Washington. D. C., and by filing 
it with the Director, Division of the 
Federal Register. 

Issued at Washington, D. C., this 20th 
day of May 1944. 

V. C. Clinger. 

Director. 

Bureau of Service. 

|F. R. Doc. 44-7423; Filed. May 24. 1944; 

11:30 a. m.] 


|S. O. 200, Special Permit 14] 

Reicing of California Potatoes at 
Jersey City. N. J. 

Pursuant to the authority vested in 
me by paragraph (e) of the first order¬ 
ing paragraph 95.337, 9 FJFt. 4402) of 
Service Order No. 200 of April 22, 1944, 
permission is granted for any common 
carrier by railroad subject to the Inter¬ 
state Commerce Act: 

To reice one time only, to full bunker 
capacity. May 20, 1944. as ordered by Tassini 
& Salisch. cars MDT 7151, BREX 3211 and 
MDT 22254, California potatoes, now on the 
Baltimore and Ohio Railroad’s Communlpaw 
yards at Jersey City, New Jersey. (Icing or¬ 
ders placed with agent of B&O at Pier 22, 
New York, N. Y.) because cars must be held 
over the week-end. 

The waybills shall show reference to this 
special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and no¬ 
tice of this permit shall be given to the 
general public by depositing a copy in 
the office of the Secretary of the Com¬ 
mission at Washington, D. C., and by 
filing it with the Director, Division of the 
Federal Register. 

Issued at Washington, D. C., this 20th 
day of May 1944. 

V. C. Clinger, 

Director, 

Bureau of Service. 

IP. R. Doc. 44-7424; Piled, May 24. 1944; 

11:30 a. m.J 
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[S. O. 200, Special Permit 15] 

Reicing of Potatoes at Chicago. III. 

Pursuant to the authority vested in 
me by paragraph (e) of the first ordering 
paragraph (§ 95.337, 9 F.R. 4402) of Ser¬ 
vice Order No. 200 of April 22, 1944, per¬ 
mission is granted for any common 
carrier by railroad subject to the Inter¬ 
state Commerce Act: 

To reice once at Chicago, Illinois. PFE 
13573 and 14077, potatoes, consigned to W. J. 
Engle, now at the Chicago Produce Terminal. 

The waybills shall show reference to this 
special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commission 
at Washington, D. C., and by filing it 
with the Director, Division of the Federal 
Register. 

Issued at Washington, D. C., this 20th 
day of May 1944. 

V. C. Clinger. 

Director , 

Bureau of Service. 

|F. R. Doc. 44-7425; Filed, May 24, 1944; 

11:30 a. m.] 


OFFICE OF ALIEN PROPERTY CUS¬ 
TODIAN. 

Lucius H. Beers, et al. 

ORDER FOR AND NOTICE OF HEARING 

In the matter of the claim of: Lucius 
H. Beers, William Wickham Hoffman, 
and Allen Evarts Foster, as trustees 
(Oretta Magda Maria Marigliano). 

Whereas on August 19, 1943, the Alien 
Property Custodian issued Vesting Order 
No. 1995 (8 F. R. 11817) which vested, 
among other things, all right, title, in¬ 
terest and claim of any kind or char¬ 
acter whatsoever of Dorothea Ballard 
Smith Marigliano and her next of kin. 
whose names are unknown and each of 
them in and to the trust created by 
herself as settjet ancLrfated July 12.1921. 
in which Vesting 0rder there was re¬ 
cited, amdng other things, a finding that 
said property and interests are payable 
or deliverable to, or claimed by, na¬ 
tionals of a designated enemy country 
(Italy), and a finding that the next of 
kin of Dorothea Ballard Smith Marig¬ 
liano were unknown and determining 
that if such nationals are not within a 
designated enemy country the national 
interest of the United States requires 
that such persons be treated as nationals 
of an enemy country (Italy); and 
Whereas on December 27, 1943, Lucius 
H. Beers, William Wickham Hoffman 
and Allen Evarts Foster, as trustees, filed 
Notice of Claim No. 1426 in which it is 
alleged that all of the claimants are 
citizens of the United States, that they 
represent the next of kin of said Doro¬ 
thea Ballard Smith Marigliano, and that 
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among the next of kin is a daughter 
Oretta Magda Maria Marigliano who 
is a natural-born British subject, and 
in which the said trustees claim all the 
right, title, interest and claim of any 
kind or character whatsoever of said 
Oretta Magda Marigliano in and to the 
trust created by Dorothea Ballard Smith 
Marigliano dated July 12. 1921; 

Now, therefore, it is ordered , Pursuant 
to the regulations heretofore issued by 
the Alien Property Custodian (8 F.R. 
16709) that a hearing on the said claim 
be held before the Vested Property Claims 
Committee on Tuesday, June 6, 1944 at 
10 a. m., Eastern war Tame, in Room 
633 National Press Building, 14th and P 
Streets, N. W., Washington, D. C.. to 
continue thereafter at such time and 
place as the Committee may determine. 
It is further ordered , That this notice of 
hearing be served by registered mail upon 
the said claimants, upon the persons des¬ 
ignated in paragraph 2 of said notice of 
claim, on Lucius H. Beers and Sherman 
Baldwin, as substituted trustees under 
the will of Frederick Butterfield, de¬ 
ceased, and upon the British Embassy 
in Washington, D. C., and filed with the 
Federal Register. 

Any person desiring to be heard either 
in support of or in opposition to the said 
claim may appear at the hearing and is 
requested to notify the Vested Property 
Claims Committee, Office of Alien Prop¬ 
erty Custodian, National Press Building, 
14th and F Streets, N. W., Washington 
(25), D. C., on or before June 1. 1944. 

The foregoing characterization of the 
claim is for informational purposes only, 
and shall not be construed to constitute 
an admission or an adjudication by the 
Office of Alien Property Custodian as to 
the nature or validity of the claim. Cop¬ 
ies of the claim and of the said vesting 
order are available for public inspection 
at the address last above stated. 

[seal] Vested Property Claims 
Committee, 

John C. Fitzgerald, 

Chairman . * 
Michael F. Kresky. 

Nugent Dodds. 

May 23. 1944. 

IP. R. Doc. 44-7412; Piled, May 24, 1944; 
10:55 a. m.j 


General Electric Co., et al. 

NOTICE OF SUMMARY PROCEEDING FOR 
ALLOWANCE OF CLAIMS 

In the matter of the claims of: 

General Electric Company, APC-17 re 
Patent No. 1,776.637 (now Reissue Patent 
No. 18,678). vested by Vesting Order No. 201. 

Max Jacoby, APC-16 re Patent No. 2,231,580, 
vested by Vesting Order No. 201. 

Joseph Mahler, APC-16 re Patent No. 
1.992,872, vested by Vesting Order No. 676. 

Leslie Company, APC-17 re Patent No. 
1,614,858, vested by Vesting Order No. 201. 

Builders Iron Foundry, APC-17 re Patent 
No. 1.822,683 (now Reissue Patent No. 19.039), 
vested by Vesting Order No. 201. 

American Cyanamid Company, APC-17 re 
Patent No. 1,762,456. vested by Vesting 
Order No. 201. 

No-Sag Spring Company, APC-17 re Patent 
No. 2,002,399 (now Reissue Patent No. 
21,263), vested by Vesting Order No. 201. 


General Electric Company. APC-17 re 
Patent No. 1,668,016, vested by Vesting 
Order No. 201. 

The Alien Property Custodian having 
by the vesting orders above identified 
vested the above described property as 
property of nationals of a foreign 
country; and each claimant above iden¬ 
tified having filed a notice of claim al¬ 
leging that said claimant is the owner of 
the property described in each notice of 
claim respectively and that said claim¬ 
ant is not a national of a designated 
enemy country; and recommendation 
for allowance of each of said claims 
having been submitted: 

Notice is hereby given, pursuant to 
§501.1 (h) of the regulations of the 
Office of Alien Property Custodian (8 F.R. 
16709), that copies of the said vesting or¬ 
ders, claims and recommendations are 
available for public inspection in Room 
633, Office of Alien Property Custodian, 
National Press Building, 14th and F 
Street, N. W., Washington, D. C., and that 
any person asserting any objection to al¬ 
lowance of the claims shall on or before 
June 9, 1944 file with the undersigned at 
the above address an application for a 
hearing accompanied by a statement of 
the reasons therefor. 

The foregoing characterizations of the 
claims are for informational purposes 
only, and shall not be construed to con¬ 
stitute an admission or an adjudication 
by the Office of Alien Property Custodian 
as to the nature or validity of the claims. 

[seal] . Vested Property Claims 
Committee, 

John C. Fitzgerald, 

Chairman. 
Michael F. Kresky, 
Nugent Dodds, 

May 23, 1944. 

[P. R. Doc. 44-7413: Filed, May 24, 1944; 

10:55 a. m.) 


[Vesting Order 93, Arndt.] 

Kiyono Nurseries 

Vesting Order Number 93, dated August 
6 , 1942, is hereby amended to read as 
follows: 

Under the authority of the Trading 
with the Enemy Act, as amended, and 
Executive Order No. 9095, as amended, 
and pursuant to law, the Alien Property 
Custodian, after investigation, finding: 

1. That Kiyono Nurseries is a co-partner¬ 
ship organized and doing business under the 
laws of the State of Alabama, and a business 
enterprise within the United States com¬ 
posed of Tsukusa Kiyono and Mrs^ Tomoe 
Kiyono, each having an equal interest; 

2. That Tsukusa Kiyono and Mrs. Tomoe 
Kiyono, whose last known addresses are 
Japan, are nationals of a designated enemy 
country (Japan); 

and determining: 

3. That Kiyono Nurseries, a co-partner¬ 
ship, is owned and controlled by Tsukusa 
Kiyono and Mrs. Tomoe Kiyono and Is a 
national of a designated enemy country 
(Japan); 

4. That to the extent that such nationals 
are persons not within a designated enemy 
country, the national interest of the United 
States requires that such persons be treated 
as national! of a designated enemy country 
(Japan)| 

** + r 


and having made all determinations and 
taken all action required by law, Including 
appropriate consultation and certification, 
and deeming It necessary in the national in¬ 
terest, 

hereby vests in the Alien Property Cus¬ 
todian all right, title and interest of 
Tsukusa Kiyono and Mrs. Tomoe Kiyono 
in and to Kiyono Nurseries and all prop¬ 
erty of any nature whatsoever situated 
in the United States, owned or con¬ 
trolled by, payable or deliverable to, or 
held on behalf of or on account of or 
owing to Kiyono Nurseries, to be held, 
used, administered, liquidated, sold or 
otherwise dealt with in the interest and 
for the benefit of the United States, and 
hereby undertakes the direction, man¬ 
agement, supervision and control of said 
business enterprise and all property of 
any nature whatsoever situated in the 
United States, owned or controlled by, 
payable or deliverable to, or held on 
behalf of or on account of, or owing to 
said business enterprise, to the extent 
deemed necessary or advisable from 
time to time by the Alien Property Cus¬ 
todian. 

Such property and any or all of the 
proceeds thereof shall be held in an ap¬ 
propriate account or accounts, pending 
further determination of the Alien Prop¬ 
erty Custodian. This order shall not be 
deemed to limit the power of the Alien 
Property Custodian to vary the extent 
of or terminate such direction, manage¬ 
ment, supervision or control, or return 
such property or the proceeds thereof in 
whole or in part, nor shall it be deemed 
to indicate that compensation will not 
be paid in lieu thereof, if and when it 
should be determined to take any one 
or all of such actions. 

Any person, except a national of a 
designated enemy country, asserting any 
claim arising as a result of this order 
may. within one year from the date 
hereof, or within such further time as 
may be allowed, file with the Alien Prop¬ 
erty Custodian on Form APC-1 a notice 
of claim, together with a request for a 
hearing thereon. Nothing herein con¬ 
tained shall be deemed to constitute an 
admission of the existence, validity or 
right to allowance of any such claim. 

The terms “national,” “designated en¬ 
emy country” and “business enterprise 
within the United States” as used herein 
shall have the meanings prescribed in 
section 10 of Executive Order No. 9095, 
as amended. 

Executed at Washington, D. C. on May 
23, 1944. 

[seal] James E. Markham, 

Alien Property Custodian. 

[F. R. Doc. 44-7411; Piled, May 24, 1944; 

10:65 a. m.) 


[Supplemental Order 1 to Vesting Order 1 
and Demand lor Possession] 

I. G. Farbenindustrie A. G. 

In re: Patents, stock, and other prop¬ 
erty of I. G. Farbenindustrie Aktienge- 
sellschaft. 

First . (A) Under the authority of the 
Trading with the Enemy Act, as amended, 
and the authority vested by the President 
in the undersigned, and pursuant to law, 
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the undersigned, on March 25. 1942, is¬ 
sued Vesting Order No. 1 (7 F.R. 2417) 
finding that certain property described in 
Exhibit A thereof was the property of 
nationals of a foreign country as defined 
in Executive Order No. 8339, as amended, 
and declaring that such properties, in¬ 
cluding all interests therein, were vested 
in the Alien Property Custodian. 

(B) The said Exhibit A to Vesting 
Order No. 1 included all right, title and 
interest of I. G. Farbenindustrie Aktien- 
gesellschaft, an enemy corporation, in 
and to the various items specified in said 
Exhibit A, including its accompanying 
Schedules A, B. C. and D (7 F.R. 2417 to 
2424, inclusive). 

(C) Under the authority of the Trad¬ 
ing with the Enemy Act. as amended, 
and the authority vested by the President 
in the undersigned and pursuant to law, 
the undersigned, after investigation, has 
found and determined that the afore¬ 
said rights, titles and interests of I. G. 
Farbenindustrie Aktiengesellschaft, a 
German corporation (which is a national 
of a designated enemy country (Ger¬ 
many), vested March 25, 1942, in Vest¬ 
ing Order No. 1 included, inter alia, the 
following described property, and the 
full, complete, and unqualified legal and 
equitable title.therein and thereto: 

(1) Five (5) shares of the capital stock of 
Jasco, Inc., a corporation of the State of Lou¬ 
isiana, now registered In the names of “Walter 
Schaefer and Harold A. Koechllng. Trustees 
under Trust Agreement of September 1, 
1939 ” 

(2) Two hundred (200) shares of the capi¬ 
tal stock of Standard Catalytic Company, a 
corporation of Delaware (formerly known as 
S. I. G. Company and Standard-I. G. Com¬ 
pany) , now registered in the name of “Stand¬ 
ard Oil Company (New Jersey).” 

(3) Four hundred twenty-five (425) shares 
of the capital stock of Hydrocarbon Synthe¬ 
sis Corporation, a corporation of the State of 
Delaware, now registered in the names of 
“Standard Catalytic Company” or “Standard- 

I. G. Company” or ”S. I. G. Company.” 

(4) The United States Letters Patent 
listed in Exhibit A attached hereto and made 
a part hereof and all damages and profits 
recoverable at law and in equity from any 
person, firm, corporation or government for 
past infringement thereof. 

(5) The applications for . United States 
Letters Patent listed in Exhibits B and C 
attached hereto and made a part hereof. 

<D> This section First is not a find¬ 
ing and determination of all the rights, 
titles and interests vested in the under¬ 
signed, as Alien Property Custodian, pur¬ 
suant to Vesting Order No. 1. It is in¬ 
tended only to find and determine the 
rights, titles and interests of I. G. Far¬ 
benindustrie Aktiengesellschaft in the 
specific properties described in subpara¬ 
graphs (C) (1) through (C) (5) of this 
section First, as they existed immediately 
prior to the issuance of Vesting Order 
No. 1. 

Second. (A) To the extent, it any, 
that any part of the property listed in 
subparagraphs (C) (1) through (C) (5) 
of section First hereof, and the full, 
complete, and unqualified legal and equi¬ 
table title therein and thereto, was not 
vested in the Alien Property Custodian 
on March 25. 1942, by Vesting Order No. 
1 , the undersigned, under the authority 
of the Trading with the Enemy Act, as 


amended, and focecutive Order No. 9095, 
as amended, and pursuant to law, and 
after investigation: 

Finding— 

1. That I. G. Farbenindustrie Akttengesell- 
8 chaft is a business organization organized 
under the laws of Germany and is a national 
of a designated enemy country (Germany): 

2. That the property identified in subpara¬ 
graphs 3 and 4 hereof is property of I. G. 
Farbenindustrie Aktiengesellschaft; 

3. That the property described as follows: 

a. All right, title and Interest, including 
all accrued royalties and all damages and 
profits recoverable at law and in equity from 
any person, firm, corporation or government 
for past infringement thereof, in and to the 
United States Letters Patent listed in Ex¬ 
hibit A attached hereto and made a part 
hereof; 

b. Patent applications listed in Exhibit B 
attached hereto and made a part hereof; 

c. Patent applications identified in Exhibit 
C attached hereto and made a part hereof 
together with the entire right, title and in¬ 
terest throughout the United States and 
its territories in and to, including the right 
to file applications in the United States 
Patent Office for Letters Patent for. the in¬ 
vention or inventions shown or described in 
such applications; 

is property of a national of a designated 
enemy country (Germany); 

4. That— 

a. Five (5) shares of the capital stock of 
Jasco. Inc., a corporation of the State of 
Louisiana, now registered in the names of 
“Walter Schaefer and Harold A. Koechllng, 
Trustees under Trust Agreement of Sep¬ 
tember 1. 1939.” are beneficially owned by 
I. G. Farbenindustrie Aktiengesellschaft; 

b. Two hundred (200) shares of the cap¬ 
ital stock of Standard Catalytic Company, a 
corporation of Delaware (formerly known as 

S. I. G. Company and Standard-I. G. Com¬ 
pany) , now registered in the name of “Stand¬ 
ard Oil Company (New Jersey)” are benefi¬ 
cially owned by I. G. Farbenindustrie Aktien¬ 
gesellschaft; 

c. Four hundred twenty-five (425) shares 
of the capital stock of Hydrocarbon Synthesis 
Corporation, a corporation of the State of 
Delaware, now registered in the names of 
“Standard Catalytic Company” or “Standard- 
I. G. Company” or ”S. I. G. Company” are 
beneflciaUy owned by I. G. Farbenindustrie 
Aktiengesellschaft; 

and that the foregoing enumerated shares 
of capital stock are property within the 
United States owned by a national of a desig¬ 
nated enemy country (Germany); and 

Determining— 

5. That the property described in sub- 
paragraph 4 of this section Second is neces¬ 
sary for the maintenance or safeguarding of 
other property (namely, that property re¬ 
ferred to in subparagraph 3 of this section 
Second) belonging to the same national of 
the same designated enemy country and sub¬ 
ject to vesting pursuant to section 2 of said 
Executive order (and in fact vested by this 
section Second to the extent, if any. that 
the same was not vested on March 25, 1942, 
by Vesting Order No. 1); 

6 . That to the extent that such nationals 
are persons not within a designated enemy 
country, the national interest of the United 
States requires that such persons be treated 
as nationals of a designated enemy country 
(Germany); 

and having made all determinations and 
taken all action, after appropriate consulta¬ 
tion and certification required by law. and 
deeming it necessary in the national Interest, 

hereby vests in the Alien Property 
Custodian the property described in sub- 
paragraphs 3 and 4 of this section 
Second, to be held, used, administered, 


liquidated, sold or otherwise dealt with 
in the interest and for the benefit, of 
the United States. 

iB) Such property so vested by para¬ 
graph (A) of this section Second and 
any or all of the proceeds thereof shall 
be held in an appropriate account or 
accounts, pending further determination 
of the Alien Property Custodian. This 
order shall not be deemed to limit the 
power of the Alien Property Custodian 
to return such property or the proceeds 
thereof in whole or in part, nor shall it 
be deemed to indicate that compensa¬ 
tion will not be paid in lieu thereof, if 
and when it should be determined to 
take any one or all of such actions. 

(C) Any person, except a National of 
a Designated Enemy Country, asserting 
any claim arising as a result of this sup¬ 
plementary order may, within one year 
from the date hereof, or within such 
further time as may be allowed, file with 
the Alien Property Custodian, on Form 
APC-1, a notice of claim, together with 
a request for a hearing thereon. Noth¬ 
ing herein contained shall be deemed to 
constitute an admission of the existence, 
validity or right to allowance of any such 
claim. 

(D) The terms “National” and “Des¬ 
ignated Enemy Country”, as used herein, 
sj/all have the meanings prescribed in 
section 10 of Executive Order No. 9095. 

amended. 

Third. This supplemental order and 
demand for possession is supplemental 
to, and in no way diminishes, restricts 
or limits the force and effect of, said 
Vesting Order No. 1, 7 F.R. 2417; and 
nothing herein contained shall diminish, 
restrict or limit any rights, titles or in¬ 
terests vested in the undersigned, as 
Alien Property Custodian, pursuant to 
said Vesting Order No. 1. 

Fourth. The undersigned, as Alien 
Property Custodian, does hereby demand 
and require that the party or parties in 
possession or control thereof shall forth¬ 
with corivey, transfer.‘assign, deliver and 
pay over to the undersigned, as Alien 
Property Custodian, all of the aforesaid 
property listed in subparagraphs (C) (1) 
to (C) (5), inclusive, of section First 
hereof (whether the same was vested in 
the Alien Property Custodian on March 
25, 1942, pursuant to Vesting Order No. 
1 . or as of this date pursuant to the cau¬ 
tionary vesting in section Second here¬ 
of), together with all accumulations, 
additions, and increments thereon. 

Executed at Washington, D. C., on 
May 23, 1944. 

[seal! James E. Markham. 

Alien Property Custodian. 

Exhibit A 

PART i 

Patents which are identified as follows: 

Patent No., Date, Inventor and Title 

1.543.357; 5/23/25; Emil Baur; Process for 
the recovery of hydrogen and oxygen by 
electrolysis. 

1,558.559; 10/27/25; Alwin Mittasch, Karl 
Winkler, Mathias Pier; Production of oxy¬ 
genated organic compounds. 

1,569,775; 1/12/26; Alwin Mittasch, Mathias 
Pier; Synthetic manufacture of methanol. 

1,691,526; 7/6/26; WUhelm Gaua, Franz 
Lappe; Operating explosion motor*. 
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1,631.823; 6,7/27; Josef Jannek; Purifying 

gases. 

1,643.663; 9/27/27; Fritz Klatte, Julius Soil; 
Production of methane. 

1,673,620; 6/12/28; Martin Muller-Cunradi; 
Liquid fuel. 

1,678.630; 7/31/28; Hans Bahr; Method of 
converting hydrogen sulphide into sulphur 

dioxide. 

1.681.335; 8/21/28; Robert Griessbach, 

Julius Eisele; Stable suspension and paste of 

coal. 

1,684.634; 9/18/28; Martin Luther, Kurt 
Pieroh. Erich Kranepuhl; Catalytic dehydro¬ 
genation. 

1.684.640; 9/18/28; Otto Schmidt. Albert 
Feller, Karl Seydel; Purifying organic com¬ 
pounds containing oxygen. 

1.687.118; 10/9/28; Fritz Winkler; Manu¬ 
facturing fuel gas. 

1.698,602; 1/8/29; Alwln Mittasch, Carl 
Muller, Leo Schlecht, Walter Schubardt; 
Production of hydrocarbons. 

1.704,732; 3/12/29; August Eisenhut, Al¬ 
bert Auerhahn; Manufacture of valuable 
organic products. 

1.723.772; 8/6/29; Emil Edwin; Process of 
making gaseous mixtures of nitrogen and 
hydrogen. 

1,732.371; 10/22/29; Martin Luther, Kurt 
Pieroch; Purifying oil. 

1,732,381; 10/22/29; Otto Schmidt, Otto 
Grosskinsky, Georg Niemann; Process for 
splitting hydrocarbons. 

1,743,214; 1/14/30; Paul Herold. Helmuth 
Langheinrich; Production of organic com¬ 
pounds containing oxygen. 

1.746.934; 2/11/30; Paul Gmelin, 'Otto 
Eisenhut; Treatment of hydrocarbons with 
electric arcs. 

1,748,315; 2/25/30; Fritz Stoewener; Manu¬ 
facture of active silica. 

1,751,117; 3/18/30; Gustav Wietzel; Manu¬ 
facture of combustible gas containing hydro¬ 
gen and carbon monoxide. 

1,751.955; 3/25/30; Fritz Stoewener; Manu¬ 
facture of active silica. 

1,757,454; 5/6/30; Otto Eisenhut; Valuable 
products from coal, tars, mineral oils, and 
the like. 

1,757,455; 5/6/30; Hans Franzer; Martin 
Luther; Bleaching and deodorizing oxidation 
products of high-molecular hydrocarbons. 

1.760,289 ; 5/27/30; Fritz Stoewener, Ernest 
Munzing; Highly-active absorbent and cata¬ 
lytic mass. # 

1,762.688; 6/10/30; Fritz Hofmann; Oxidiz¬ 
ing paraffins, waxes, and the like. 

1.765,692; 6/24/30; Wilhelm Wilke, Martin 
Muller-Cunradi; Motor fuel. 

1.766.699; 6/24/30; Hans Adolf Von Staden, 
Albert Berenbruch, Anton Hohn; Apparatus 
for continuous distillation of difficultly-dis- 
tillable liquids. 

1,766.718; 6/24/30; Alwin Mittasch, Walter 
FrankenbUrger; Manufacture of valuable or¬ 
ganic compounds. 

1.766,763; 6/24/30; Mathias Pier, Martin 
Muller-Cunradi. Gustav Wietzel, Karl Wink¬ 
ler; process of producing gases for the 
manufacture of oxygenated organic com¬ 
pounds. 

1,775,640; 9/16/80; Robert Griessbach, Ju¬ 
lius Eisele; Manufacture of metal oxides. 

1,775.674; 9/16/30; Wilhelm Gaus; Motor 
fuel. 

1.776.193; 9/16/30; Wilhelm Pungs, Erich 
Frese; Production of solid lubricants. 

1.776,875; 9/30/30; Rudolf Wietzel. Ernst 
Willfroth; Catalyst of high mechanical 
strength. 

1,776,876: 9/30/30; Fritz Winkler; Manu¬ 
facturing water gas. 

1,778.447; 10/14/30; Georg Wilhelm Burk- 
hardt; Process of lubricating steam turbines. 

1.782,590; 11/25/30: Gustav Wietzel, Josef 
Jannek. Fritz Fried; Elimination of sulphur 
compounds from gases. 

1.783.726; 12/2/30; Franz Lappe, Edwin 
Koch, Mathias Pier, Hans Sauer; Metallio 


apparatus for carrying out chemical and 
other processes. * 

1,783,757; 12/2/30; Hans Adolf von Staden, 
Anton Hoehn; Dehydration of moist fuels. 

1,787,951; 1/6/31; Wilhelm Pungs, Erich 
Frese; Increasing the viscosity and improv¬ 
ing the lubricating properties of oils. 

1,788,170; 1/6/31; Mathias Pier, Gustav 
Wietzel; Manufacture of organic compounds 
containing oxygen. 

1,788,204; 1/6/31; Wilhelm Posth, Franz 
Besemann; Process of bleaching mineral oils 
and fats. 

1,788.799; 1/13/31; Martin Luther, Ernst 
Willfroth; production of oxidation products 
from crude paraffin hydrocarbons waxes, and 
the like. 

1,789.873; 1/20/31; Hans Lecher, Albert 
Koch; Polymerization of Butadiene Hydro¬ 
carbons. 

1,790,248; 1/27/31; Karl Roth; Electrode 
for Electrolytic Cells. 

1,790,249; 1/27/31; Karl Roth; Electrode 
for Electrolytic Cells. 

1,791.568; 2/10/31; Alwin Mittasch, Ma¬ 
thias Pier, Carl Muller: Manufacture of 
Oxygenated Organic Compounds. 

1.793,136; 2/17/31; Carl Roth; Electrolytic 
Cell. 

1,794.004; 2/24/31; Otto Eisenhut; Produc¬ 
tion of Acetylene and Hydrogen in the Elec¬ 
tric Arc. 

1,794.865; 3/3/31; Mathias Pier, Rudolfe 
Wietzel, Bruno Engel; Separation of Oils 
from Mixtures with Solid Substances. 

1.795.549; 3/10/31; Paul Feilfer; Production 
of Dioleflnes. 

1,798.288; 3/31/31; Rudolph Wietzel, Wal¬ 
ter Speer, Hans Kaehler; Production of Hy¬ 
drocarbons of Hlgh-Boiling-Polnt Range. 

1,799,787; 4/7/31; Paul Feiler; Production 
of Unsaturated Hydrcarbons. 

1.801,382; 4/21/31; Rudolph Wietzel, Kurt 
Fisher; Production of hydrocarbons. 

1,803.855; 5/5/31; Oskar Kramer, Leopold 
Bub; Manufacture of carbon. 

1,809,445; 6/9/31; Claus Heuck, Hans Ender- 
lein; Production of polymerization products 
of dioleflnes. 

1,811,130; 6/23/31; Fritz Hofmann. Michael 
Otto; Process for the polymerization of 
olefines. 

1,812,398; 6/30/31; Ernst Galle, Hermann 
Zorn; Process for the conversion of hydro¬ 
carbons of high boiling point into others of 
low boiling point. 

1,813,514; 7/7/31; Otto Schmidt, Otto 

Grosskinsky; Production of carbon black and 
apparatus therefor. * 

1.814,410; 7/14/31; Adolf Richter, Wilhelm 
Schafer; Process for purifying and refining 
hydrocarbon oils. 

1,814.420; 7/14/31; Hans Tochtermann, 

Claus Heuck; Production of rubber. 

1,818,158; 8/11/31; Mathias Pier. Walter 
Boesler. August Eisenhut; Removal of mopo- 
cyclic aromatic hydrocarbons from gases. 

1,818,165; 8/11/31; Otto Schmidt, Johannes 
Ufer; Process of transforming oxids of carbon 
into organic compounds, particularly meth¬ 
anol. 

1,818,579; 8/11/31; Georg Pfleiderer; elec¬ 
trode. 

1,822,349; 9/8/31; Josef Jannek. Otto 

Gohre; Recovery of soluble products from 
solid carbonizable substances. 

1,822,351; 9/8/31; Carl Krauch, August 

Eisenhut, Mathias Pier; Purification of hydro¬ 
genation products of carbonaceous materials. 

1,823.116; 9/15/31; Ernst Galle, Carl 

Muller, Gustav Wietzel; Conversion of solid 
fuels. 

1.823,468; 9/15/31; Mathias Pier; manu¬ 
facture of methyl alcohol and other oxy¬ 
genated organic compounds. 

1,823,495; 9/15/31; Carl Krauch, Martin 
Muller-Cunradi; production of hydrocarbons 
of high molecular weight. 

1,823,503 ; 9/15/31; Alwin Mittasch, Walter 
Frankenburger, Gustav Wietzel; manufac¬ 
ture of unsaturated hydrocarbons. 


1,823,983; 9/22/31; Martin Luther, Hans 
Wllle; oxidation of hydrocarbons and ex¬ 
traction of the oxidized products. 

1.826.846; 10/13/31; Eduard Tschunkur, 

Walter Bock; artificial rubber. 

1,827,285: 10/13/31; Georg Ebert, Friedrich 
August Fries. Walter Reppe; polymerization 
products of dioleflnes. 

1,828.372; 10/20/31; Hermann * Jochheim; 
production of acetaldehyde and acetic acid. 

1.828,380; 10/20/31; Hans Rotger, Fritz 

Stoewener; catalytic process. 

1,832,428; 11/17/31; Otto Schmidt, Otto 
Grosskinsky; separation of gaseous or low- 
boiling unsaturated hydrocarbons. 

1,832,450; 11/17/31; Georg Ebert, Friedrich 
August Fries; production of polymerization 
products from dioleflnes. 

1,834.866; 12/1/31; Wilhelm Pungs, Karl 
Behringer; production of soft pale colored 
products of waxy nature. 

1,835,425; 12/8/31; Mathias Pier; destruc¬ 
tive hydrogenation of carbonaceous materials. 

1.835.426; 12/8/31; Mathias Pier; destruc¬ 
tive hydrogenation of carbonaceous materials. 

1,838.234; 12/29/31; Karl Schlrmacher. 

Ludwig Van Sutphen; Process of polymer¬ 
izing hydrocarbons of the butadiene series. 

1,838,893; 12/29/31; Fritz Winkler, Carl 

Messerknecht; Cracking oils. 

1,840.287; 1/5/32; Fritz Hofmann. Carl 

Wulff; Extraction of oils from materials con¬ 
taining same. * 

1,840,649; 1/12/32; Fritz Winkler, Paul 

Feiler, Carl Messerknecht; Process of pro¬ 
ducing fuel gas. 

1,841,055; 1/12/32; Walter Reppe. Ulrich 
Hoffmann; Production of unsaturated hydro¬ 
carbons 

1.841,910; 1/19/32; Mathias Pier, Rudolf 
Wietzel. Karl Winkler; Producing oxygenated 
organic compounds. 

1,842.906; 1/26/32; Ferdinand Lampe; Ap¬ 
paratus for the low temperature carboniza¬ 
tion of oil-bearing materials. 

1,844.998; 2/16/32; Rudolf Wietzel, Conrad 
Pfaundler; Production of valuable hydro¬ 
carbons of low boiling point. 

1,845,058; 2/16/32; Mathias Pier; Catalytic 
gas reactions. 

1,845,439; 2/16/32; Mathias Pier, Walter 
Simon; Liquid and other hydrocarbons and 
derivatives thereof by the destructive hydro¬ 
genation of carbonaceous materials. 

1,845.555; 2/16/32; Mathias Pier, Walter 
Simon; Liquid and other hydrocarbons and 
derivatives thereof by the destructive hydro¬ 
genation of carbonaceous materials. 

1,847,095; 3/1/32; Alwin Mittasch, Conrad 
Pfaundler, Rudolf Wietzel; prevention of the 
formation of carbon in operations carried out 
with hydrocarbons at an elevated tempera¬ 
ture. 

1,849,675; 3/15/32; Oskar Kramer; produc¬ 
tion of carbon black. 

1,851,104 ; 3/29/32; Hans Lecher, Albert 

Koch; process of polymerizing butadiene hy¬ 
drocarbons in the emulsified state. 

1,851,726; 3/29/32; Rudolf Wietzel, Mathias 
Pier. Wilhelm Pungs; production of liquid 
hydrocarbons. 

1,851.762; 3/29/32; Johannes Fahrenhorst, 
Franz Kraegeloh, Karl Goeggel; catalytic re¬ 
action. 

1,854,146; 4/12/32; Ernst Galle. Gerhardt 
Hofmann, Hermann Zorn; production of hy¬ 
drocarbons of low boiling point. 

1.856,186; 6/3/32; Fritz Hofmann. Manfred 
Dunkel; preservation of oils. 

1,856.639; 5/3/32; v. d. Horst, Rudolf 

Wietzel; production of acetaldehyde. 

1,857,799; 5/10/32; Fritz Winkler; produc¬ 
tion of water gas. 

1,857,814; 6/10/32; Carl Krauch. Mathias 
Pier; supplying heat in high pressure reac¬ 
tions. 

1.859,314; 6/24/32; Karl Winkler. Kurt 

Wissel, Mathias Pier; Destructive hydrogena¬ 
tion of carbonaceous materials. 
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1.859.C8Q: 5/24/32; Eduard Tschunkur, 

Walter Bock; New rubber like masses and 
process of preparing the same. 

1,860,681; 6/31/32; Martin Luther, Claua 
Beuck; Polymerization products of diolefines. 

1,863,212; 6/14/32; Karl Winkler; Manufac¬ 
ture of liquid hydrocarbons. 

1,863.586; 6/21/32; Ernst Wilke; Heat ex¬ 
changer. 

1,863.669; 6/21/32; Martin Muller-Cunradl, 
Mathias Pier; Process of producing motor 
fuels by destructive hydrogenation of car¬ 
bonaceous material. 

1,863.670; 6/21/32; Mathias Pier; Produc¬ 
tion of viscous Oils and hydrocarbons prod¬ 
ucts of low boiling point. 

1,864,058; 6/21/32; Hans Franzen, Martin 
Luther; Recovery of Organic Acids. 

1,864,078; 6/21/32; Martin Luther, Claus 
Heuck; Products of Latex Character and a 
process for producing the same. 

1,864.496; 6/21/32; Kurt Wissel, Mathias 
Pier; Production of nonknocking motor fuels. 

1,864,855; 6/28/32; Mathias Pier, Martin 
Muller-Cunradl; Process of producing motor 
fuel by destructive hydrogenation of car¬ 
bonaceous materials. 

1,864,856; 6/28/32; Mathias Pier, Ernst 
Hochschwender. Kurt Wenzel; Separation 
from solid residues of oils obtained in the 
destructive hydrogenation of carbonaceous 
materials. 

1,865,183; 6/28/32; Wilhelm Gaus; Appara¬ 
tus for treating solid and liquid materials. 

1,868,127; 7/19/32; Fritz Winkler. Hans 
Haeuber; Production of valuable hydrocar¬ 
bons. 

1.868.919; 7/26/32; Otto Schmidt. Otto 

Grosskinsky; Production of carbon black. 

1.868,920; 7/26/32; Otto Schmidt, Otto 

Grosskinsky; Production of carbon black. 

1,868,921; 7/26/32; Otto Schmidt. Otto 

Grosskinsky; Production of carbon black. 

1,869,736; 8/2/32; Albert Bcrenbruch; Ap¬ 
paratus for carrying out exothermic catalytic 
gas reactions. 

1,869,825; 8/2/32; Gerhard Ritter, Edwin 
Ufer; Recovery of pure hydrogen. 

1,871,082; 8/9/32; Wilhelm Pungs; Bleach¬ 
ing artificial fatty acids. 

1,872,774; 8/23/32; Martin Luther, Hans 

Klein; Catalytic qxidation of organic com¬ 
pounds. 

1.874,322; 8/30/32; Martin Luther, Walter 
Flemming; oxidation of aliphatic hydrocar¬ 
bons of high molecular weight. 

1,874.546; 8/30/32; Erich Konrad, Werner 
Biefken; Process for the coagulation of latex 
like emulsions to rubber like masses. 

1,876.009; 9/6/32; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other carbonaceous ma¬ 
terials into valuable products. 

1,876,270; 9/6/32; Hermann Zorn; Conver¬ 
sion of hydrocarbons of higher boiling point 
Into those of lower boiling point. 

1378.509; 9/20/32; Richard Michel; Insu¬ 
lating oil. 

1,879,543; 9/27/32; Fritz Schwerdtel; Proc¬ 
ess for the coagulation of latex-like emul¬ 
sions. 

1.880,677; 10/4/32; Christoph Beck, Franz 
Kremp; Recovery of organic acids. 

1,880,918; 10/4/32; Georg Ebert. Friedrich 
August Fries, Paul Garbsch; Polymerization 
of diolefines. 

1,880.924; 10/4/32; Otto Eisenhut; Produc¬ 
tion of carbon black, acetylene, and 
hydrogen. 

1,881,490; 10/11/32; Paul Gmelin, Adolf 
Knodel; Process and apparatus for the Sep¬ 
aration of gas mixtures. 

1,881,691; 10/11/32; Carl Krauch, Ernst 
Hochschwender, Mathias Pier; Separation of 
oils from mixtures thereof with solid sub¬ 
stances. 

1,881,692; 10/11/32; Carl Krauch. Martin 
Muller-Cmiradi; Unsaturated aliphatic hy¬ 
drocarbon. 


1,881,853: 10/11/32; Martin Mueller-Cun- 
radi, Kurt Pierob; Process for the Production 
of Aidol. 

1,881.861; 10/11/32; Martin Mueller-Cun- 
radi. Berthold Ottens; Production of highly 
concentrated paraffin wax. 

1,881,968; 10/11/32; Mathias Pier. Kurt 

Wissel; Process for dehydrating moist fuel. 

1,881,969; 10/11/32; Mathias Pier, Kurt 

Wissel; Recovery of refined products from 
distillable carbonaceous materials. 

1,882,712; 10/18/32; Leonid Andrussow, 

Felix Duerr; Production of catalysts compris¬ 
ing phosphates. 

1,882.813; 10/18/32; Walter Haag; Catalysts 
of the production of carbon black. 

1.882,976; 10/18/32; Otto Schmidt, Georg 
Niemann, Egon Meyer; Production of conver¬ 
sion products of synthetic rubber. 

1,882,977; 10/18/32; Otto Schmidt, Georg 
Niemann; Production of hydrogen. 

1,882,978; 10/18/32; Otto Schmidt, Otto 
Grosskinsky; Recovery of unsaturated ali¬ 
phatic hydrocarbons. 

1,884,093; 10/25/32; Alwin Mlttasch, Walter 
Frankenburger, Fritz Winkler; Production of 
liquid hydrocarbons of low boiling point from 
olefines. 

1,885.060; 10/25/32; Fritz Hofmann, Mi¬ 
chael Otto. Walter Stegemann; Polymeriza¬ 
tion of olefine^ 

1,885,653; 11/1/32; Ludwig Van Zutphen; 
Process of polymerizing hydrocarbons of the 
butadiene series. 

1,889.251; 11/29/32; Carl Krauch, Karl 

Hochschwender, Walter Schunck; Process of 
manufacturing organic compounds. 

1.889,926; 12/6/32; Martin Luther, Martin 
Muller-Cunradl; Recovery of oils of high boil¬ 
ing point. , 

1.889,932; 12/6/32; Emmerich v. Pongratz. 
Hermann Zorn; Recovery of oils from In¬ 
dustrial residues. 

1,889,942; 12/6/32; Hans Baehr; Purification 
of sulphur bearing gases and recovery of sul¬ 
phates and sulphur. 

1.889.952; 12/6/32; Martin Mueller-Cunradi, 
Fritz Eggert; Polymerization products of 
butylenes. 

1,890,434; 12/6/32; Carl Krauch. Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into 
valueble liquids. 

1,890.435; 12/3/32; Carl Krauch, Mathias 
Pier; Production of valuable liquid products 
from tars, mineral oils, and the like car¬ 
bonaceous materials. 

1,890,436; 12/6/32; Mathias Pier, Carl 

Krauch; conversion of solid fuels and prod¬ 
ucts derived therefrom or other materials 
Into valuable liquids. 

1,890,437; 12/6/32; Mathias Pier; produc¬ 
tion of valuable hydrocarbons from carbo¬ 
naceous materials tars, mineral oils, and the 
like. 

1,890.438; 12/6/32; Mathias Pier; conver¬ 
sion of carbonaceous material into fuels of 
relatively low boiling point range. 

1.890.439; 12/6/32; Mathias Pier; destruc¬ 
tive hydrogenation of carbonaceous mate¬ 
rials. 

1,891.203; 12/13/32; Otto Ambroe, Hans 
Reindel, Julius Eisele, Johannes Stoehrel; 
polymerization of unsaturated organic com¬ 
pounds. 

1,892,973; 1/3/33; Gustav Wietzel, Alfred 
Starke; production of unsaturated gaseous 
hydrocarbons and hydrogen. 

1,893.804; 1/10/33; Alwin Mlttasch, Rudolf 
Wietzel, Conrad Pfaundler; heat treating 
hydrocarbons at an elevated temperature. 

1,894,116; 1/10/33; Mathias Pier; apparatus 
for carrying out the destructive hydrogen¬ 
ation of carbonaceous material. 

1,894,126; 1/10/33; Otto Schmidt; produc¬ 
tion of carbon black. 

1.894,140; 1/10/33; Gustav Wietzel. Georg 
Schiller; apparatus for endothermic catalytic 
reactions. 


1,894,255; 1/10/33; Fritz Winkler. Hans 
Haeuber; production of liquid hydrocarbons 
from olefines. 

1,894,257; 1/10/33; Mathias Pier. Eugen 
Anthes; Production of liquid hydrocarbons. 

1,894,763; 1/17/33; Otto Eisenhut, Heinrich 
Schilling; Purification of gases containing 
acetylene. 

1,894,764; 1/17/33; Otto Grosskinsky. Max 
Treppenhauer; Production of carbon black. 

1,895,764; 1/31/33; Alwin Mlttasch, Her¬ 
mann Zorn; Process for the production of 
catalysts. 

1.895.769; 1/31/33; Mathias Pier. Carl 

Winkler, Eugene Anthes; Production of valu¬ 
able hydrocarbons from carbonaceous ma¬ 
terials which are In the liquid state. 

1,896,491; 2/7/33; Martin Luther, Claus 
Heuck; Process for emulsifying diolefines and 
for the production of products similar to 
Latex. 

1.896,493; 2/7/33; Helmuth Mels. Wilhelm 
Klein, Eduard Tschunkur; Artificial rubber. 

1,897,798; 2/14/33; Friedrich Wilhelm 

Guthke; Desulphurization of crude aromatic 
hydrocarbons. 

1.893.522; 2/21/33; Walter Bock, Eduard 
Tschunkur: Polymerization product of bu- 
tadiene-13 hydrocarbons and process of 
making same. 

1,898.527; 2/21/33; Otto Eisenhut; Produc¬ 
tion of hydrogen and gas mixtures contain¬ 
ing the same. 

1,898.967; 2/21/33; Christian Schneider. 

Heinrich Buetefisch; Production of Mixtures 
of nitrogen and hydrogen from bituminous 
fuels. 

1,899,582; 2/28/33; Benjamin Mark, Ernest 
Roell. Manfred Dunkel; Carrying out Friedel 
crafts and similar condensation reactions 
with nonaromatic compounds. 

1,900.739; 3/7/33; Otto Schmidt, Heinrich 
Fischer, Otto Grosskinsky, Max Treppen¬ 
hauer; Production of olefines and dioleflne. 

1,900.751; 3/7/33; Hans Baehr; Purification 
of gases. 

1.901.044; 3/14/33; Otto Schmidt. Berthold 
Schnell, Egon Meyer; Production of artificial 
masses. 

1.901,045; 3/14/33; Otto Schmidt; Produc¬ 
tion of foils. 

1,901,354; 3/14/38; Kurt Meisenburg; Mixed 
rubber-like masses and process of preparing 
same. 

1,902,351; 3/21/33; Paul Baumann, Albert 
Fischer, Heinrich Schilling; Treating carbo¬ 
naceous materials with electric arcs. 

1,904.426; 4/18/33; Otto Eisenhut; Produc¬ 
tion of acetylene and hydrogen. 

1,904,476; 4/18/33; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into 
valuable products. 

1,904,477; 4/18/33; Eugen Anthes, Carl 

Krauch, Mathias Pier; Production of valuable 
organic products. 

1,904.521; 4/18/33; Mathias Pier, Karl 

Winkler; Separation of Oils from Solid Resi¬ 
dues. 

1,804,586; 4/18/33; Karl Winkler. Kurt Wis¬ 
sel; Conversion of Carbonaceous Solids into 
valuable liquid products. 

1,905.520; 4/25/33; Christian Steigerwald; 
Conversion of methane into liquid hydro¬ 
carbons. 

1.906.462; 6/2/33; Otto Grosskinsky; Pro¬ 
duction of carbon black. 

1,806.667; 6/2/33; Eduard Tschunkur. 

Walter Bock; Artificial rubber like vulcan- 
izates. 

1,907,812; 5/9/33; Werner Honsberg; Elec¬ 
trolytic cell. 

1,907,855; 5/9/33; Martin Mueller-Cunradi, 
Han ns Soenksen; Production of 1 ^-Butylene- 
glycol. 

1,908,286; 5/9/33; Eugen Dorrer; Produc¬ 
tion of hydrocarbons. 
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1,908,482; 5/9/33; Hans Klein, Arthur Beck; 
Production of vulcanized rubber. 

1,909,145; 6/16/33; Albert Berenbruch; Re¬ 
covery of energy transmitted to liquids. 

1,909,295; 5/16/33; Martin Luther, Hans 
Wllle; Sulphonation of Oxidation products of 
hydrocarbons and the like. 

1,910,050; 5/23/33; Mathias Pier, Eugene 
Anthes, August Eisenhut; Method of produc¬ 
ing valuable liquid fuels. 

1.910,051; 5/23/33; Mathias Pier, Friedrich 
Ringer; Method of making motor fuels. 

1,910.910; 6/23/33; Rudolf Wletzel, Conrad 
Pfaundler; Manufacture of hydrocarbons of 
the benzene series. 

1,911,498; 5/30/33; Karl Goetz; Desulpuriza- 
tion of gases. 

1,911,505; 5/30/33; Paul Herold, Gustav A. 
Krajewski; Recovery of molybdenum and 
similar metals. 

1,911,586; 5/30/33; Christian Schneider, 

Franz Sabel; Gas producer. 

1,911.672; 5/30/33; Walter Bock, Eduard 
Tschunkur; Artificial rubber. 

1,911,729; 5/30/33; Eduard Tschunkur, 

Walter Bock; Tire composition. 

1.912,123; 5/30/33; Christoph Beck, Hein¬ 
rich Diekmann, Franz Kremp; Production of 
fatty acids. 

1,912,856; 6/6/33; Mathias Pier, Heinz 

Lemme; Separation of liquid constituents 
from mixtures of solids and liquids. 

1,913,940; 6/13/33; Alwin Mittasch, Hell- 
muth Langheinrich, Mathias Pier, Rudolf 
Wletzel; Production of hydrocarbons. 

1,913,941; 6/13/33; Alwin Mittasch, Hell- 
muth Langheinrich, Mathias Pier, Rudolf 
Wietzel; Production of hydrocarbons. 

1,913,968; 6/13/33; Fritz Winkler; Fuel gas. 

1,914,326; 6/13/33; Reinhold Flck; Produc¬ 
tion of alkylene cyanhydrins. 

1,914,727; 6/20/33; Mathias Pier, Friedrich 
Christmann; Production of lubricating oils. 

1,915,745; 6/27/33; Kurt Meisenburg, Walter 
Bock; Rubber-like masses containing olefine 
naphthalene polymerlzates. 

1,916,824; 7/4/33: Karl Braus; Removal of 
sulphur compounds from gases. 

1,916,836; 7/4/33; Hans Haeuber; Produc¬ 
tion of shaped articles from masses contain¬ 
ing silicon. 

1,917,324; 7/11/33; Mathias Pier. Karl Wink¬ 
ler, Walter Simon; Production of low boiling 
hydrocarbon products. 

1,919,730; 7/25/33; Josef Koenig, Fritz 
Stoewener; Porous metal and metal oxide. 

1,919,752; 7/25/33; Otto Schmidt. Otto 
Grosskinsky; Separation of mixtures by dis¬ 
tillation. 

1,919,857; 7/25/33; Mathias Pier, Karl Wink¬ 
ler; Destructive hydrogenation of coals, tars, 
mineral oils and the like. 

1,920,344; 8/1/33; Christoph Beck, Heinrich 
Diekmann; Production of fatty acids. 

1,920,886; 8/1/33; Mathias Pier, Max Wild- 
hagen. Walter Schunck; Valuable products 
from carbonaceous substances. 

1.920,887; 8/1/33; Mathias Pier; Production 
of valuable liquid products from solid dis¬ 
tillable carbonaceous materials by destructive 
hydrogenation. 

1.920.888; 8/1/33; Mathias Pier. Wilhelm 
Rumpf; Destructive hydrogenation of distil¬ 
lable carbonaceous materials. 

1.921,381; 8/8/33; Hans Beller. Martin 

Luther; Production of alcohols of high molec¬ 
ular weight. 

1,921,477; 8/8/33; Mathias Pier; Production 
of valuable hydrocarbons. 

1,921,478; 8/8/33; 'Mathias Pier; Production 
of valuable liquid hydrocarbons. 

1.921,856; 8/8/33; Gustav Wietzel, Georg 
Schiller; Production of gaseous mixtures 
containing hydrogen and nitrogen from 
methane. 

1,921,867; 8/8/33; Georg Ebert, Paul 

Garbsch, Friedrich August Fries; Production 
of polymerization products of dioleflnes. 

1,922,491; 8/15/33; Ernst Galle. Alwin Mit¬ 
tasch, Georg Stern; Conversion of hydro¬ 


carbons of high boiling point into those of 
low boiling point. 

1,922.499; 8/15/33; Walter Simon, Mathias 
Pier; Destructive hydrogenation of carbo¬ 
naceous materials. 

1,922,542; 8/15/33; Carl Krauch. Mathias 
Pier, Walter Simon; Destructive hydrogena¬ 
tion of carbonaceous materials. 

1,922,918; 8/16/33; Fritz Winkler, Paul 

Feller, Hans Haeuber; Production of liquid, 
in particular aromatic, hydrocarbons. 

1,923,569; 8/22/33; Martin Mueller-Cun- 
radi, Ernst Ober; Production of dioleflnes. 

1,923,571; 8/22/33; Ernst Galle. Gerhardt 
Hofmann, Walter Rosinsky; Conversion of 
hydrocarbons of high boiling point into those 
of low boiling point. 

1,923,576; 8/22/33; Carl Krauch. Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into 
valuable liquids. 

1,923,583; 8/22/33; Wilhelm Pungs, Hans 
Rabe; Production of liquid unsaturated hy¬ 
drocarbons of high molecular weight. 

1,923,652; 8/22/33; Karl Winkler, Walter 
Kroenlg; Recovery of molybdenum. 

1,924,227; 8/29/33; Walter Bock, Eduard 
Tschunkur; Artificial rubber. 

1,925,525; 9/5/33; Wilhelm Dietrich, Max 
Harder; Separation of products containing 
oxygen from mixtures thereof with hydro¬ 
car bo ns 

1.925,551; 9/5/33: Rudolf Wietzel, Bruno 
Engel; Separation of valuable products from 
mixtures thereof with solid substances. 

1,925,566; 9/5/33; Mathias Pier, Karl Wink¬ 
ler; Apparatus for the recovery of volatiliz- 
able organic substances from materials con¬ 
taining the same. 

1.926.424; 9/12/33; Arthur Beck. Hans 

Klein; Production of vulcanization products. 

1,926.575; 9/12/33; Friedrich Zobel, Martin 
Luther; Production of acetaldehyde. 

1,927,244; 9/19/33; Mathias Pier, Wilhelm 
Michael, Karl Winkler; Distillation of Hydro¬ 
genated Oil Residues. 

1,927,840; 9/26/33; Martin Luther; Work¬ 
ing up oxidation products prepared from 
solid hydrocarbons. 

1,927,841; 9/26/33: Martin Luther. Hans 
Franzen; Production of organic acids. 

1,929,373; 10/3/33; Hermann Mark. Hein¬ 
rich Hopff; Process for the production of 
products having high stability to attrition 
from rubber materials. 

1,929,649; 10/10/33; Mathias Pier, Karl 

Winkler, low-temperature carbonization of 
Carbonaceous material. 

1,930.468; 10/17/33; Martin Mueller-Cun- 
radi, et al.; Purification of crude paraffin wax. 

1,931,492; 10/24/33; William Hennicke; Pro¬ 
duction of hydrogen. 

1,931,501; 10/24/33; Martin Luther, Wilhelm 
Dietrich; Production of alcohols. 

1,931,549; 10/24/33; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into 
valuable liquids. 

1,931,550; 10/24/33; Carl Krauch. Mathias 
Pier; Conversion of Solid Fuels and Products 
derived therefrom or other Materials into 
Valuable Liquids. 

1,931,859; 10/24/33; Hans Beller, Martin 
Luther; Process for the Recovery of Organic 
Acids from Oxidized Nonaromatlc Hydro¬ 
carbons. 

1,932,174; 10/24/33; Mathias Pier, Wilhelm 
Gaus; Production of Valuable Hydrocarbons. 

1,932,186; 10/24/33; Mathias Pier, Walter 
Simon, Friedrich Ringer; Production of Re¬ 
fined Hydrocarbon Oils. 

1,932.365; 10/24/33; Carl Krauch, Mathias 
Pier; Refining of Crude Benzol. 

1.932.369; 10/24/33; Friedrich Wilhelm 

Guthke; Removal of Sulphur Compounds 
from Crude Hydrocarbons. 

1,932,390; 10/31/33; Waldemar Zieser; Hard 
rubber like masses. 


1,932.613: 10/31/33; Christoph Beck. Hein¬ 
rich Diekmann; Oxidation of organic com¬ 
pounds. 

1,932,673; 10/31/33; Mathias Pier. Karl 

Winkler; Production of valuable hydro¬ 
carbons. 

1.933.069; 10/31/33; Mathias Pier. Karl 

Winkler; Recovery of the products of destruc¬ 
tive hydrogenation. 

1,933.434; 10/31/33; Fritz Hofmann, Carl 
Wulff: Production of hydrocarbon oils. 

1,934,001; 11/7/33; Mathias Pier. Kurt 

Wissel; Production of hydrocarbon products. 

1.934.007; 11/7/33; Hans Roos. Emil 

Schwamberger; Removal of phenols from 
hydrocarbons. 

1,934,836; 11/14/33; Gustav Wietzel, Wil¬ 
helm Haller. William Hennicke; Process for 
the catalytic conversion of hydrocarbons. 

1,935.207; 11/14/33; Max Harder. Wilhelm 
Dietrich; Process for the purification of a 
crude hydrocarbon. 

1,935,733; 11/21/33; Eduard Tschunkur, 

Walter Bock; Process for the manufacture of 
synthetic rubber. 

1,936,453: 11/21/33: Hans Klein, Hans 

Kaehler. Hermann Zorn; Purification of 
paraffin wax. 

1,937,554; 12/5/33; Manfred Dunkel, Eugen 
Dorrer; Production of valuable hydrocarbons. 

1,937,588; 12/5/33; Mathias Pier, Walter 
Simon; Destructive hydrogenation of car¬ 
bonaceous materials. 

1,937,619; 12/5/33; Fritz Winkler. Hans 
Haeuber. Paul Feller; Production of non¬ 
knocking motor fuels and lubricating oils. 

1,938,086; 12/6/33; Mathias Pier: Produc¬ 
tion of valuable hydrocarbons. 

1,938,087; 12/5/33; Mathias Pier*. Ernst 

Donath; Separation of hydrogen. 

1,938,088; 12/5/33; Wilhelm. Pungs, Hans 
Rabe, Hermann Zorn; Production of high 
quality lubricating oils. 

1,938,542; 12/5/33; Mathias Pier. Walter 
Simon; Liquid and other hydrocarbon and 
derivative thereof by the destructive hydro¬ 
genation of carbonaceous materials. 

1.938,730; 12/12/33; Eduard Tschunkur. 

Walter Bock; Rubber-like mass containing 
styrol polymerlzates. 

1,938,731; 12/12/33: Eduard Tschunkur, 

Walter Bock: Rubber-like mass containing 
styrene polymerizaters. 

1.938,751; 12/12/33; Kurt Meisenburg. 

Walter Bock; Rubber-like mass containing 
olefine naphthalene polymerlzates. 

1,940,400; 12/19/33; Wilhelm Dietrich; 

Working up of oxidation products of hydro¬ 
carbons. 

1,941,077; 12/26/33; Otto Eisenhut Paul 
Baumann, Robert Stadler; Production of 
acetylene from hydrocarbons in electric arcs. 

1,941,884; 1/2/34; Hans Engel, Josef Jannek; 
Conversion of hydrocarbons into those of 
lower boiling point. 

1,942,131; 1/2/34; Paul Baumann, Heinrich 
Schilling. Helmut Tanneberger; Separation of 
gas mixtures. 

1.943,427; 1/16/34; Hans Franzen. Hans 
Beller. Martin Luther; Production of organic 
acids. 

1.944.153; 1/23/34; Martin Mueller-Cun- 
radi; Production of dioleflnes. 

1,944,420; 1/23/34; Johann Glesen, Ernst 
Peukert; Recovery of molybdenum from sub¬ 
stances containing molybdenum or its com¬ 
pounds. 

1,945,583; 2/6/34; Rudolf Wietzel. Bruno 
Engel; Separation of Finely Divided Impuri¬ 
ties from Liquids. 

1.945,592; 2/6/34; Hans Bueckert, Robert 
Stadler. Helmut Tanneberger; Purification of 
Acetylene. 

1,945,907; 2/6/34; Gerhard Kroner, Paul 
Dilthey; Process for Purifying Soot. 

1,945,960; 2/6/34; Fritz Winkler, Hans 

Haeuber; Production of Hydrocarbons. 

1,946,108; 2/6/34; Mathias Pier, Karl Wink¬ 
ler; Production of Catalysts. 
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1,946,109; 2/6/34; Mathias Pier, Karl Wink¬ 
ler; Production of Catalysts. 

1,949.109; 2/27/34; Mathias Pier, Kurt 
Wissel, Walter Dinkier; reaction with hydro¬ 
gen and in apparatus therefor. 

1,950,811; 3/13/34: Mathias Pier. Karl 
Winkler, Han Schmitt; process for the re¬ 
covery of oils and coke from oil-bearing 
residues. 

1,951.789; 3/20/34; Martin Mueiler-Cun- 
radi. Kurt Pieroh, HeUmut Giehne; produc¬ 


tion of acetic acid. 

1,952,459; 3/27/34: Ernst Pokorny; process 
for the recovery of Molybdenum. 

1.953,468; 4/3/34; Georg Ebert, Friedrich 
August Fries, Paul Garbsch; polymerization 
of dlolefines. 

1,954,096; 4/10/34; Mathias Pier, Kurt 

Wissel; destructive hydrogenation of car¬ 
bonaceous materials. 

1,955,014; 4/17/34; Mathias Pier; Preheat¬ 
ing carbonaceous materials. 

1.955.023; 4'17/34; Emil Schwamberger. 

Hans Roos; Removal of phenols from hydro¬ 
carbons containing the same. 

1,955,025; 4/17/34; Franz Sabel, Helmuth 
Hanlsch; Low temperature carbonization 
apparatus. _ , 

1,955,046; 4/17/34; Paul Baumann, Helmut 
Tanneberger; Production of butadiene. 

1,955,829; 4/24/34: Mathias Pier, Walter 
Kroenig, Garlan H. B. Davis; Conversion of 
carbonaceous materials into useful hydro¬ 
carbon products. 

1,957.743; 5/8/34; Gustav Wietzel. Wilhelm 
Haller, William Hennicke; Production of 
hydrogen. 

1,957.744; 5/8/34; Gustav Wietzel. Georg 
Schiller; Production of gaseous mixtures con¬ 
taining hydrogen and nitrogen from methane. 

1.957,787; 5/8/34; Carl Krauch, Karl Wink¬ 
ler. Mathias Pier; Production of valuable 
liquid products from carbonaceous materials. 

1,958.648; 6/15/34; Christian Steigerwald; 
Conversion of methane into liquid hydro¬ 


carbons. 

1,959.175; 5/15/34; Mathias Pier, KarlWink- 
ler, Kurt Wissel: Production of valuable 
organic products. 

1,959,924; 6/22/34; Martin Mueller-Cunradl, 
Helndrich Schilling, Otto Eisenhut; Process 
of destructive hydrogenation. 

1,900,326; 6/29/34; Albert Auerhahn; Puri¬ 
fication of acetylene. 

1.960,348; 6'29 34; Emmerich v. Fongratz: 
Filteration of acid sludge. 

1,960.794; 5'29/34; Mathias Pier; Produc¬ 
tion of useful hydrocarbons. 

1,960,972; 5/29/34; Hans Georg Grimm, 
Josef Jannek; Production of valuable hydro¬ 
carbons. 

1,960,974; 5/29/34; Carl Krauch, Mathias 
Pier. August Eisenhut; Refining of crude 
liquid hydrocarbons. 

1,960,977; 6/29/34; Mathias Pier, Walter 
Simon; Production of hydroaromatic hydro¬ 
carbons. 

1,961,980; 6/5/34; Martin Mueller-Cunradl, 
Wolfgang Haag; Production of 1.3-Butylene 
glycol. 

1,961.982; 6/5/34; Mathias Pier, Karl Wink¬ 
ler; Recovery of the reaction products of the 
destructive hydrogenation of carbonaceous 
materials. 

1,963.245; 6/19 34; Mathias Pier; Conver¬ 
sion of hydrocarbons of High boiling point 
Into those of lower boiling point. 

1,963,759; 6/19/34; Mathias Pier, Kurt 

Wissel; Valuable hydrocarbons by destructive 
hydrogenation. 

1,964,891; 7/3/34; Mathias Pier, August 
Eisenhut. Otto Eisenhut; Production of vis¬ 
cous oils. 

1.965,390; 7/3/34; Mathias Pier, Friedrich 
Chrlstmann; Production of valuable lubri¬ 
cating oils. 

1.965,566; 7/3/34; Christoph Beck, Helmut 
Wcissbach, Heinrich Dlckmann; Separation 
of volatile constituents from crude soaps. 

1,965.952; 7/10/34; Herrmann Zorn. Martin 
Mueller-Cunradi, Walter Rosinsky: Produc¬ 
tion of high quality lubricating oils. 


1,965,956; 7/10/34; Manfred Dunkel, Eugen 
Dorrer, Wilhelm Breuers, Production of Hy¬ 
drogenated Aromatic hydrocarbons or deriv¬ 
atives thereof. 

1,965.961; 7/10/34; Martin Luther, Hans 
Klein: production of unsaturated fatty acids. 

1,965,962; 7/10/34; Martin Luther. Hans 
Beller; production of unsaturated hydro¬ 
carbons. 

1.967,665; 7/24/34; Paul Feller, Hans 

Haeuber; Conversion of hydrocarbons. 

1,967,691; 7/24/34; Adolf Traut; apparatus 
for low temperature carbonization. 

1,969,422; 8/7/34; Mathias Pier; treatment 
of coals, tars, mineral oils and the like. 

1,970,248; 8/14/34; Mathias Pier, Ernst 

Hochschwender; production of valuable 
hydrocarbons from varieties of coal, tars, 
mineral o'ls and the like. 

1,971.301; 8/21/34; Hans Haeuber; produc¬ 
tion of hydrocarbons of high boiling point. 

1,972,476; 9/4/J4; Ernst Eberbardt; pro¬ 
duction of acetaldehyde and acetic acid. 

1.973.000; 9/11/34; Erich Konrad, Eduard 
Tschunkur; rubber like masses from buta¬ 
diene hydrocarbons and polymerizable ni¬ 
triles. 

1,973,833; 9/18/34; Rudolf Wietzel (dec’d) 
by Else Wietzel. Admx., Conrad Pfaundler; 
refining of crude paraffin wax. 

1,973,834; 9/18/34; Fritz Winkler. Hans 
Haeuber; conversion of hydrocarbons into 
hydrocarbons of lower molecular weight. 

1.973.840; 9/18/34; Friedrich Zobel, Hans 
Reich; purification of acetylene. 

1,973.851; 9/18/34; Paul Feller, Gerhard 
Hirschberg, Hermann Welgmann; carrying 
out reactions in periodically heated cham¬ 
bers. 

1,975.475; 10/2/34; Mathias Pier. Walter 
Simon; desulphurization of hydrocarbon oils 
by hydrogenation. 

1.975,476; 10/2/34; Mathias Pier. Ernst 

Donath; Production of organic compounds 
by dehydrogenation. 

1.975.480; 10/2/34; Paul B. Roth, Heinrich 
Elvert, Franz Karl Stelnberger; Process of 
preparing acetaldehyde. 

1*977,155; 10/16/34; Robert Stadler, Otto 
Eisenhut; Carrying out chemical reactions 
between gas-lika substances. 

1.977,988; 10/23/34; Hans Franzen, Guen¬ 
ther Kunze; Recovery of fatty acids. 

1,977,992; 10/23/34; Ernst Hochschwender, 
Max Josenhaus; Recovery of hydrogen from 
gases containing hydrogen and hydrocarbons. 

1,979,841; 11/6/34; Mathias Fier, Friedrich 
Ringer; Nonknocking motor fuel. 

1,979.946; 11/6/34; Carl Krauch. Martin 
Mueller-Cunradl: Production of tires. 

1.979,947; 11/6/34; Carl Krauch, Martin 
Mueller-Cunradi; Resilient tire. 

1,931,384; 11/20/34; Adolf Von Friedol- 

sheim, Martin Luther; Oxidation of hydro¬ 
carbons and waxes. 

1.983,234; 12/4/34; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and product 
derived therefrom or other materials into 
valuable liquids. 

1.983.241; 12/4/34; Mathias Pier, Ernst 

Donath; Production of liquid hydrocarbon 
products. 

1,984.596; 12/18/34; Mathias Pier, Walter 
Kroenig; Destructive hydrogenation. 

1,984,957; 12/18/34; Paul Baumann, Hein¬ 
rich Schilling, Hanns Buckert, Robert Stad¬ 
ler; Production of acetylene. 

1.984,971; 12/18/34; Paul Herold. Walter 
Baumann; Desulphurization of gases. 

1.985.844; 12/25/34; Herman Sulda; Proc¬ 
ess for the manufacture of aromatic hydro¬ 
carbons containing unsaturated side chains. 

1,986,238: 1/1/35; Fritz Winkler, Hans 

Haeuber; Production of valuable hydrocar¬ 
bons from gaseous hyrocarbons. 

1,986,241; 1/1/35; Carl Wulff, Ernst Roell; 
Production of vinyl-aryl compounds. 

1.987.092; 1/8/35; Fritz Winkler. Hermann 
Weigmann, Paul Feller; Conversion of hydro¬ 
carbons. 


1,988.019; 1/15/35; Mathias Pier; Produc¬ 
tion of hydrocarbons of high boiling point 
range. 

1,988.032; 1/15/35; Paul Baumann, Helu- 
rlch Schilling, Wilhelm Sandhaas, Hann3 
Bueckert: Purification of Acetylene. 

1,988.543; 1/22/35: Karl Daimler; Process 
of preparing mixtures containing mineral 
and bituminous substances. 

1,988,873; 1/22/35; Eduard Llnckh, et al; 
Thermal treatment of hydrocarbons. 

1,989,822; 2/5/35; Mathias Pier; Destruc¬ 
tive hydrogenation of carbonaceous materi¬ 
als. 

1,990,213; 2/5/35; Fritz Winkler, Hans 

Haeuber; Removal of substances forming res¬ 
ins from benzines. 

1,990,217; 2/5/35; Hans Baehr, Helmut 
Mengdehl; Separation of hydrogen sulphide 
from gaseous mixtures containing the same, 
1,990.229; 2/5/35; Adolf VonFrledholsheiin, 
Martin Luther; Oxidation of hydrocarbons. 

1,890,708; 2/12/35; Mathias Pier, Walter 
Kroenig, et al; Production of valuable hy¬ 
drocarbons. 

1,991.367; 2/19/35; Arthur Beck, Martin 
Mueller-Cunradl; Production of vulcantzable 
mixtures. 

1,992,598; 2/26/36; Paul Baumann, Hein¬ 
rich Schilling, Robert Stadler; Production of 
acetylene. 

1,993,226; 3/5/35; Mathias Pier, Heinz Lem- 
me; Conversion of liquid carbonaceous ma¬ 
terials into hydrocarbons of low boiling point. 

1,993,380; 3/5/35; Karl Schoenemann; Pro¬ 
duction of valuable hydrocarbon liquids. 

1,994,058; 3/12/35; Rudoh Wietzel, Bruno 
Engel; Production of valuable products by 
conversion of carbonaceous materials. 

1,994,075; 3/12/85; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into 
valuable liquids. 

1,995,647; 3/26/35; Mathias Pier, Walter 
Dinkier; Apparatus for and improvement in 
carrying out chemical processes at elevated 
temperatures. 

1,998,008; 3/26/35; Hans Kaehler, Hans 
Klein; Process for improving hydrocarbons. 

1,996.009; 3/26/35; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into 
valuable liquids. 

1,998,350; 4/16/35; Carl Wulff, Wilhelm 
Breuers, Friedrich Moll; Process for improv¬ 
ing lubricating oils. 

1,998.595; 4/23/35; Waited Speer. Walter 
Flemming; Production of liquid hydrocar¬ 
bons of the benzene series. 

1,998,626: 4/23/35; Josef Koenig; Produc¬ 
tion of catalysts containing molybdenum and 
tungsten. 

2.000,222; 5/7/35; Wilhelm Dietrich. Martin 
Luther; Oxidation of hydrocarbon materials. 

2,000.224; 5/7/35; Otto Eisenhut; Produc¬ 
tion of gaseous mixtures containing hydro¬ 
gen. 

2,002.003; 5/21/85; Otto Eisenhut. Heinrich 
Schilling. Paul Baumann; Production of 
acetylene and carbon black. 

2.002,997; 5/28/35; Paul Herold, Hermann 
Kaufmann; Destructive hydrogenation of 
carbonaceous material. 

2,003,584; 6/4/35: Wilhelm Dietrich. Max 
Harder; Desulphurization and oxidation of 
hydrocarbons. 

*2,004.521; 6/11/35: Martin Mueller-Cunradl, 
Ernst Ober; Catalytic dehydration. 

2,005,042; 6/18/35; Willi Krey; Process for 
the manufacture of compounds of the ethyl¬ 
ene series substituted by an aromatic resi¬ 
due. 

2,005,192; 6/18/35; Carl Krauch, Mathias 
Pier; Conversion of solid fuel and product 
derived therefrom or other materials into 
valuable liquids. 

2,006,996; 7/2/35; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials Into 
valuable liquids. 

2,007,754; 7/9/35; Paul Feller, et al.: Pro¬ 
duction of hydrocarbons. 
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2.008.490; 7/16/35; Wilhelm Dietrich. Mar¬ 
tin Luther; Oxidation of organic compounds. 

2,008.491; 7/16/35; Georg Ebert, Paul 

Garbsch, Friedrich August Fries; Polymeriza¬ 
tion of dioleflnes. 

2.008,953; 7/23/35; Fritz Giller, et al.; Gas 
purifying mass. 

2.008.978; 7/23/35; Karl Daimler; Bitumi¬ 
nous paving composition. 

2.011.386; 8/13/35; Heinrich Ulrich, et al.; 
Separation of weak gaseous acids from gases. 

2.013,996; 9/10/35; Paul Baumann, Robert 
Stadler; Production of acetylene. 

2.015.347; 9/24/35; Martin Luther, Karl 
Goetze; Process for treating liquids with gases 
or vapors and apparatus therefor. 

2.017.557; 10/15/35; Karl Winkler, et al.; 
Recovery of molybdenum. 

2,018.619; 10/22/35; Fritz Winkler, et al.; 
Apparatus for pyrogenic conversion of hydro¬ 
carbons. 

2.018,871; 10/29/35; Mathias Pier, et al.; 
Production of high quality lubricating oils. 

2.020,703; 11/12/35; Curt Schumann, Hann9 
Ufer; Improved hydrocarbon products, espe¬ 
cially lubricating oils. 

2.020.713; 11/12/35; Hans Wolf, Hermann 
Leuchs; Ceramic masses preventing the for¬ 
mation of carbon deposits. 

2.020,714; 11/12/35; Carl Wulff, et al.; Lu¬ 
bricating hydrocarbon product. 

2,022,279; 11/26/35; Paul Feller; Production 
of olefines and liquid hydrocarbons from 
methane. 

2.025.490; 12/24/35; Hermann Zorn, Ger- 
hardt Hofmann; Production of lubricating 

oils. 

2.028.308; 1/21/36; Wilhelm Wilke, et al.; 
Fuel for Diesel engines. 

2.028,348; 1 21/36; Mathias Pier. Walter 
Simon, Walter Kroenlg; Process for hydro¬ 
genating distillable carbonaceous materials. 

2.028.349; 1/21/36; Mathias Pier, Friedrich 
Christmann; Lubricant and process of mak¬ 
ing same. 

2,028.472; 1 21/36; Hans Rabe; Fluorescent 

substance. 

2,029,120; 1/28/36; Heinrich Schilling, Rob¬ 
ert Stadler; Separation of unsaturated hy¬ 
drocarbons from gas mixtures containing the 

same. 

2.035,133; 3/24/36; Karl Krauch, Mathias 
Pier; Conversion of carbonaceous substances, 
tars, mineral oils, and the like into more valu¬ 
able products. 

2.038,566; 4 28/36; Rudolf Huettner, Gustav 
Wietzel; Production of hydrogen and prep¬ 
aration of catalysts therefor. 

2,038,572; 4/28/36; Hans Klein; Production 
of emulsiflable bituminous substances. 

2,038.599; 4/28/36; Mathias Pier, Paul Jacob, 
Walter Simon; Carrying out catalytic reac¬ 
tions. 

2,039.269; 4/28/36; Mathias Pier, Paul 

Jacob, Walter Simon; Carrying out catalytic 

reactions. 

2.0414234; 5/19/36; Karl Daimler; Bitumi¬ 
nous dispersions for coatings or coverings and 
a process of preparing them. 

2.042,285; 5/26/36; Ernst Wilke, Fritz Fried; 
Production of carbon monoxide and hydrogen 
from methane. 

2,045,747; 6/30/36; Hans Baehr; Removal 
of weak acids and ammonia from gases. 

2.045.794; 6/30/36; Mathias Pier; Conversion 
of liquid carbonaceous materials of high boil¬ 
ing point range. 

2,045,795; 6/30/36; Mathias Pier. Friedrich 
Ringer, Walter Simon; Production of hydro¬ 
carbons of low boiling point. 

2.048.662; 7/21/36; Martin Luther, Wilhelm 
Dietrich; Production of alcohols. 

2.049,019; 7/28/36; Mathias Pier, Friedrich 
Christmann, Ernst Donath; Process for im¬ 
proving hydrocarbon mixtures. 

2,053.650; 9/8/36; Hans Baehr, Helmut 
Mengdehl; Separation of carbon dioxide from 
gaseous mixtures free from sulphur com¬ 
pounds. 


2,054,776; 9/15/36; Mathias Pier, Bruno 

Engel. Walter Kroenig; Conversion of car¬ 
bonaceous materials. 

2,055.095; 9/22/36; Hans Beller, Max Schell- 
mann; Recovery of organic acids from oxida¬ 
tion products of hydrocarbons. 

2,055,135; 9/22/36; Mathias Pier. August 

Eisenhut; Production of valuable oils from 
asphaltic and resinous hydrocarbon mixtures. 

2,055.633; 9/29/36; Mathias Pier; Treat¬ 

ment of carbonaceous materials. 

2.056,911; 10/6/36; Georg Schiller, Gustav 
Wietzel; Production of hydrogen from hydro¬ 
carbons. 

2,056,914; 10/6/36; Fritz Winklen. Hans 

Haeuber; Thermal treatment of hydrocar¬ 
bons. 

2,056.984; 10/13/36; Max Schellmann, Hans 
Franzen; Separation of unsaponiflable mat¬ 
ter from saponifiable materials containing 
the same. 

2,058.789; 10/27/36; Paul Herold, Hermann 
Kaufmann; Destructive Hydrogenation of 
carbonaceous material. 

2,059.201; 11/3/36; Hans Beller, Max.Schell- 
mann; Recovery of organic acids from oxida¬ 
tion products of hydrocarbons. 

2,059,232; 11/3/36; Max Harder; Recovery 
of fatty acids from oxidation products. 

2.059,495; 11/3/36; Karl Smeykal; Catalytic 
purification of oxygen containing hydrogena¬ 
tion products of oxides of carbon. 

2,060,230; 11/10/36; Fritz Luttge; Recovery 
of phenols from aqueous liquors. 

2,060.356; 11/10/36; Gustav Wietzel, Georg 
Schiller; Production of unsaturated hydro¬ 
carbons. 

2,060.447; 11/10/36; Karl Schoenemann; 

Working-up of carbonaceous materials. 

2,063,596; 12/8/36; Paul Feller; Thermal 
treatment of carbon compounds. 

2,063,623: 12/8/36; Mathias Pier, Ernst Do¬ 
nath: Production of lubricating oil. 

2.065.474; 12/22/36; Martin Mueller-Cun- 
radl, Michael Otto; Production of polymeriza¬ 
tion products from isobutylene. 

2.067,304; 1/12/37; Eduard Tschunkur, 

Walter Bock; Manufacture of artificial rub¬ 
berlike masses. 

2,067.311; 1/12/37; Hans Baehr; Purifica¬ 
tion of gases from ammonia and hydrogen 
sulphide. 

2,068.868: 1/26/37; Mathias Pier, Wilhelm 
Rumpf, Ernst Donath; Thermal treatment of 
carbonaceous substances. 

2,073.054; 3/9/37; Han^ Franzen; Process 
of producing pure soaps from oxidized non¬ 
aromatic hydrocarbons. 

2,074.530; 3/23/37; Paul Baumann. Hein¬ 
rich Schilling, Robert Stadler; Working up 
gases containing hydrocarbons in electric 
arcs. 

2.074,619; 3/23/37; Paul Roth, Heinrich 
Elvert, Franz Stelnberger; A process of pre¬ 
paring acetaldehyde from acetylene. 

2,077,586; 4/20/37; Walter Rosinsky, Paul 
Baumann; Production of acetaldehyde from 
acetylene. 

2,079,976; 5/11/37; Frederic Van Taack- 
Trakranen, Gustav Wietzel; Production of 
acetaldehyde from acetylene. 

2,080.363; 5/11/37; Paul Stocklin, Erich 
Konrad; Unvulcanized and vulcanized com¬ 
positions. 

2,081,770; 5/25/37; Walter Rosinsky; Pro¬ 
ducing acetaldehyde from acetylene. 

2,083,125; 6/8/37; Rudolf Scheuble; Purifi¬ 
cation of synthetic methanol. 

2,083,213; 6/8/37; Karl Braus, Hans Baehr; 
Recovery of hydrogen sulphide from gases. 

2,083,795; 6/15/37; Georg Schiller, Gustav 
Wietzel; Production of hydrogen. 

2.084,500; 6/22/37; Michael Otto, Martin 
Mueller-Cunradi; Production of solid greases. 
' 2,084,501; 6/22/37; Michael Otto. Martin 

Mueller-Cunradi; Valuable hydrocarbon prod¬ 
ucts. 


2,085,129; 6/29/37; Fritz Stoewener; Pro¬ 
duction of colloidal metal hydroxides. 

2,086,856; 7/13/37; Wilhelm Deiters. Paul 
Herold, Paul Koppe. Fritz Luttge; Recovery 
of phenols from aqueous solutions. 

2,087.608; 7/20/37; Mathias Pier, Walter Si¬ 
mon, Walter Kroenig; Process for hydrogen¬ 
ating distillable carbonaceous materials. 

2,087,616; 7/20/37; Martin Mueller-Cun¬ 
radi, Michael Otto; Operating Internal com¬ 
bustion engines. 

2,090,813; 8/24/37; Carl A. Schumacher; 
Apparatus' for the separation of mixtures of 
liquids of different specific gravity. 

2,091,831; 8/31/37; Emmerich v. Pongratz,- 
Adam Immel; Working up of hydrocarbons 
and similar substances. 

2.093.096; 9/14/37; Mathias Pier. Friedrich 
Christmann. Ernst Donath; Production of 
high molecular hydrogenation products of 
highly viscous character. 

2.093,146; 9/14/37; Ernst Eberhardt; Pro¬ 
duction of acetaldehyde from acetylene. 

2.094,476; 9/28/37; Georg Stern. Robert Has- 
enclever; Production of hydrocarbons. 

2,095.338; 10/12/37; Martin Luther, Karl 
Goetze: Process for oxidizing organic sub¬ 
stances in the liquid phase and apparatus 
therefor. 

2,095.473; 10/12 37; Emil Keunecke; Process 
of oxidizing paraffinic hydrocarbons. 

2.097,468; 11/2/37; Hans Rabe, Michael Otto; 
Production of hydrocarbons of high molecu¬ 
lar weight. 

2.097.605; 11/2/37; Julius Schierenbeck; 

Apparatus for the Fine Dispersion of Gases in 
Liquids. 

2,098,400; 11/9/37; Mathias Pier, Walter 
Simon. W'alter Kroenig; Process for Hydro¬ 
genating distillable carbonaceous materials. 

2,098.779; 11/9/37; Paul Hermann Gericke, 
Paul Herold. Helmut Kratz. Eberhard Vogt; 
Purification of aqueous liquids from phenols 
and other accompanying substances. 

2.099.475; 11/16/37; Johann Giesen. Helmut 
Hanisch, Martin Dally; Purification of syn¬ 
thetically produced alcohols. 

2,100,352; 11/30/37; Mathias Pier. Walter 
Simon, Paul Jacob; Catalytic reaction. 

2.100,353; 11/30/37; Mathias Pier, Ernst 
Donath; Production of hydrocarbons of low 
boiling point. 

2.100,354; 11/30/37; Mathias Pier. Geoig 
Grassl, Walter Simon; Treatment with hydro¬ 
genating gases of distillable carbonaceous 
materials. 

2.102.726; 12/21/37; Martin Luther, Wilhelm 
Dietrich; Production of alcohols. 

2.102,751; 12/21/37; Arno Scheuermann, 

Rudolf Brill. Gustav Wietzel; Production of 
acetaldehyde. 

2,104.007; 1/4/38; Mathias Pier, Willy 

Hirschberger, Heinz Lemme; Lubricating oils. 

2,104.956; 1/11/38; Georg Stern, Werner 
Hoess; Purification of hydrocarbons. 

2,106.232; 1/25/38; Hermann Zorn, Waiter 
Rosinsky: Production of high quality lubri¬ 
cating oils. 

2,106.446; 1/25/38; Hans Baehr, Wilhelm 
Wenzel; Removal of gaseous weak acids from 
gases containing the same. 

2,106.960; 2/1/38; Mathias Pier, August 
Eisenhut; Production of highly viscous oils. 

2.110,833 ; 3/8/38; Hermann Mark, Carl 
Wulff; Production of styrenes. 

2,111,126; 3/15/38r Hans Rabe; Substances 
producing fluorescence. 

2,111,579; 3/22/38; Fritz Winkler, Eduard 
Linckh; Gasification of fine-grained solid 
fuels. 

2.113,162; 4/5/38; Mathias Pier; Splitting 
of hydrocarbons. 

2,115,336; 4/26/38; Carl Krauch, Mathias 
Pier; Conversion of solid fuels and products 
derived therefrom or other materials into val¬ 
uable liquids. 

2,115,553; 4/26/38; Johann Giesen. Helmut 
Hanisch, Martin Dally; Purifying crude 
methanol. 
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2.118,061; 5/3/38: Eugen Dorrer; Purifica¬ 
tion of mineral oils, tars, their distillation 
products, and the like. 

2.116,081; 5/3/38; Mathias Pier, Walter 

Kroenig; Production of nonknocking motor 
fuels. 

2,118,940; 6/31/38; Mathias Pier, Walter 

Kroenig. Ernst Donath; Destructive hydro¬ 
genation of distillable carbonaceous material 
2.119,350; 5/31/38; Mathias Pier, Ernst 
Donath; Cracking of liquid hydrocarbon 
products. 

2,119,647; 6/7/38; Mathias Pier, Walter 

Simon; Production of valuable hydrocarbons. 

2,119,651; 6/7/38; Julius Schierenbeck; 

Flanged Joint of tubular conduits. 

2,120.295; 6/14/38; Mathias Pier, Ernst Do¬ 
nath; Destructive hydrogenation of carbo¬ 
naceous materials. 

2,120,296; 6/14/38: Mathias Pier, Hanns 
Schappert. Eugene Anthes; Heating up car¬ 
bonaceous material. 

2,121,367: 6/21/38; Georg Schiller; Process 
of catalyttcally hydrogenating high-molecular 
nonaromatic carboxylic acids. 

2,121,368; 6/21/38; Georg Schiller; Process 
of catalyttcally hydrogenating metal salts of 
high molecular nonaromatic carboxylic acids. 

2.122,903; 7/5/38; Karl Winkler; Production 
of valuable hydrocarbons. 

2.124,235; 7/19/38; Martin Mueller-Cun- 
radi, Robert Werner, Walter Daniel. Michael 
Otto; Composition of matter. 

2,125,343; 8/2/38; Ernst Hochschwender, 
Hans Thomssen; Column containing filler 
bodies. 

2.127.382; 8/16/38; Mathias Pier, Paul 
Jacob: Carrying out catalytic reactions. 

2.127,383; 8/16/38; Mathias Pier, Paul 
Jftcob; Carrying out catalytic reactions. 

2,127,577: 8/23/38; Karl Winkler; Produc¬ 
tion of valuable hydrocarbons. 

2.128,958: 9/6/38; Martin Mueller-Cunradl, 
Robert Uloth: Refining mineral lubricating 
oils. 

2,130.024; 9/13/38; Mathias Pier. Friedrich 
Christmann; Production of lubricating oils. 

2,130,507; 9/20/38; Michael Otto, Martin 
Mueller-Cunradl; High molecular weight iso¬ 
olefine polymers and process of producing 
the same. 

2,132,855; 10/11/38: Carl Krauch. Mathias 
Pier; Production of valuable liquid products 
from distillable carbonaceous materials. 

2.133,496; 10/18/38; Fritz Winkler, Paul 
Feiler; Gas generating process. 

2,134.333; 10/25/38; Michael Jahrstorfer, 
Georg Schwarte; Waxlike substance and 
process for preparing same. 

2,137,602; 11/22/38: Hans Baehr. Helmut 
Mengdehl, Wilhelm Wenzel; Washing out of 
weak gaseous acids from gases containing the 
same. 

2,140.048; 12/13/38; Hans Fikentscher, 

Claus Heuck; Production of polymerization 
products. 

2.140,545: 12/20/38; Mathias Pier, Friedrich 
Christmann; Production of lubricants. 

2,141.731: 12/27/38; Ulrich Wolfrom, Franz 
Koehler; Double cylinder water pressure en¬ 
gine and piston pump actuated thereby. 

2,143,370; 1/10/39; Wilhelm Fitzky; Process 
of preparing 1 . 3 -butylene-glycol. 

2,143.393; 1/10/39; Heinrich Ulrich, Wil¬ 
helm Wenzel. Hans Baehr; Process of remov¬ 
ing weak gaseous acids from gases containing 
the same. 

2.144,409; 1/17/39; Mathias Pier, August 
Eisenhut; Separation of solid constituents 
from oils containing the same. 

2.145,059; 1/24/39; Robert Stadler, Karl 
Ackermann, Erwin Lehrer; Production of 
butadiene. 

2,146,018; 2/7/39; Emil Keunecke, Robert 
Werner; Oxidation of hydrocarbons. 

2,147.315; 2/14/39; Mathias Pier, Friedrich 
Christmann; Lubricant composition and 
method of preparing the same. 

2,147,838; 2/21/39; Hans Haeuber, Fritz 
Winkler; Thermal treatment of hydrocarbons. 


2,149^265; 3/7/39; Hans Beller, John J. 
Owen; Purified alcohol sulphates and process 
of making the same. 

2,149,900; 3/7/39; Mathias Pier, Walter 
Simon, Ernst Donath; Production of valuable 
liquid hydrocarbons. 

2.152,454; 3/28/39; Hans Baehr; Wet puri¬ 
fication of gases, especially coal distillation 
gases. 

2,153,578; 4/11/39: Friedrich Lleseberg; 

Production of acetaldehyde from gases con¬ 
taining acetylene. 

2,153,644; 4/11/39: Julius Schierenbeck; 

Method of cooling gases. 

2,153,985; 4/11/39; Friedrich Lieseberg, 

Gustav Wietzel; Production of acetaldehyde 
from gases containing acetylene. 

2,154,527; 4/18/39; Mathias Pier. Walter 
Simon, Paul Jacob: Carrying out catalytic re¬ 
actions. 

2,154,676; 4/18/39; Hans Haeuber, Josef 
Hlrschbeck; Production of ethylene from sat¬ 
urated hydrocarbons. 

2,156,070; 4/25/39; Georg Stern. Wilhelm 
Friedrichsen; Separation of tertiary olefins 
from gas mixtures. 

2.157.318; 5/9/39; Hans Baehr, Karl Braus; 
Process of cooling gases. 

2,157.332; 5/9/39; Paul Hermann Gericke, 
Fritz Bemdt, Hans v. Baumbach Heinrich; 
Decomposition of substances containing tung¬ 
sten sulphide. 

2,158,650; 5/16/39; Christoph Beck; Franz 
Kremp; Manufacture of oxidation products 
of paraffin hydrocarbons. 

2.159,077; 5/23/39; Franz Duftschmid. Fritz 
Winkler. Eduard Linckh; Production of valu¬ 
able hydrocarbons and their derivatives con¬ 
taining oxygen. 

2.159,140; 5/23/39; Johannes Eckell, Ger- 
hard-Ritter; Production of hydrocarbons from 
carbon monoxide and hydrogen. 

2,159,148; 5/23/39; Hans Haeuber, Josef 
Hlrschbeck; Production of valuable liquid 
hydrocarbons. 

2.159.175; 5/23/39; Martin Mueller-Cunradl, 
Robert Uloth; Production of motor fuels. 

2,159,511; 5/23/39; Mathias Pier, Paul Jacob, 
Walter Simon; Carrying out catalytic reac¬ 
tions. 

2,160,452; 5/30/39; Paul Baumann, Karl 
Krapp. Robert Stadler, Heinrich Schilling; 
Apparatus for the operation of direct cur¬ 
rent electric arcs. 

2,161,663; 6/6/$p; Hans Baehr, Helmut 
Mengdehl, Wilhelm Wenzel; Removal of hy¬ 
drogen sulphide and hydrocyanic acid and 
of readily volatile liquids from gases. 

2.163,922; 6/27/39; Fritz Stoewener; Pro¬ 
duction of metal hydroxides colloidally solu¬ 
ble In water. 

2,164,762; 7/4/39; Walter Baumann, Otto 
Hemmann; Apparatus for the production 
of gaseous unsaturated hydrocarbons. 

2,165.372; 7/11/39; Wolfgang Haag. Her¬ 
mann Zorn, Gerhardt Hofmann; Production 
of a high quality lubricating oil. 

2,165373; 7/11/39; Gerhardt Hofmann, 

Wolfgang Haag, Hermann Zorn; Production 
of lubricating oils. 

2,165.940; 7/11/39; Mathias Pier, Ernst Do¬ 
nath; Process for improving fuel oil. 

2,167,004; 7/25/39; Mathias Pier, Wilhelm 
Michael, Wolfgang Jaeckh; Production of hy¬ 
drocarbons. 

2,168,150; 8/1/39; Hans Baehr, Karl Braus; 
Degasiflcation of alkaline liquids laden with 
hydrogen sulphide. 

2,168,933; 8/8/39; Fritz Giller, Fritz Wink¬ 
ler; Purification of gases. 

2,170,976; 8/29/39; Mathias Pier, Rudolf 
Becker. Walter Simon. Fritz Stowener; Pro¬ 
duction of hydrocarbon products by thermal 
treatment of materials containing carbon. 

2.172,403; 9/12/39; Michael Otto, H. G. 
Schneider; Process for producing polymers of 
isobutylene. 

2,173.482; 9/19/39; Wilhelm Muench, Emil 
Keunecke; Process for the polymerization of 
unsaturated hydrocarbons. 


2,174.288; 9/26/39; Hans Klein, Wilhelm 
Hofedltz, Ferdinand Haubach; Production of 
olefins from gaseous or vaporous saturated 
hydrocarbons. 

2.174,756; 10/3/39; Kurt Pieroh; Production 
of unsaturated aliphatic or cycloaliphatic 
carboxylic acid nitriles. 

2,175.082; 10/3/39; Harro Hagen. Ingofroh 
Dennstedt. Wilhelm Becker; Stabilized syn¬ 
thetic rubberlike materials. 

2.176,441; 10/17/39; Heinrich Ulrich. Hans 
Baehr, Reinhold Pick, Wilhelm Wenzel; Re¬ 
moval of gaseous weak acid from gases con¬ 
taining the same. 

2,177,376; 10/24/39; Mathias Pier, Walter 
Simon, August Eisenhut; Production of valu¬ 
able hydrocarbon products. 

2,179,829; 11/14/39; Mathias Pier; Produc¬ 
tion of liquid hydrocarbons. 

2,180.081; 11/14/39; Martin Mueller-Cun- 
radi, Michael Otto, Walter Daniel. Robert 
Werner; Composition of matter. 

2,180.082; 11/14/39; Martin Mueller-Cun¬ 
radl, Walter Daniel; Polymerization products 
from butadiene or its substitution products 
and solid polymerized isobutylene. 

2.180.083; 11/14/39; Martin Mueller-Cun- 
radi, Walter Daniel; Rubberlike polymeri¬ 
zation products from vluyl carbazole and 
solid polymerized Isobutylene. 

2,183,145; 12/12/39; Wilhelm Michael, 

Wolfgang Jaeckh; Process for producing 
hydrocarbons. 

'2,183.146; 12/12/39; Wilhelm Michael; 

Production of valuable hydrocarbons and 
their derivatives containing oxygen. 

2,184164; 12/19/39; Martin Mueller-Cun- 
radi, Heinz Krekeler; Production of buta¬ 
diene from 1.3 butylene glycol. 

2,184,697; 12/26/39; Hinrich Havemann, 

Karl Smeykal; Purification of tricresyl phos¬ 
phate used for the extraction of phenols. 

2,185,405; 1/2/40; Walter Flemming, Wil¬ 
helm Baumeister; Conversion of olefins Into 
valuable higher molecular products. 

2.187,872; 1/23/40: Fritz Winkler. Eduard 
Linckh; Gas producer for gasifying granular 
fuels. 

2,189,062: 2/6/40; Paul Feiler; Process for 
the separation of propane and propylene 
from gas mixtures. 

2,189,924; 2/13/40; Mathias Pier. August 

Eisenhut. Friedrich Christmann, Willy 

Hirschberger; Products of hydrocarbons. 

2,191,166; 2/20/40; Mathias Pier, Walter 

Simon, Walter Kroenig; Reaction on carbo¬ 
naceous materials with hydrogenating gases. 

2,191,157; 2/20/40; Mathias Pier, Walter 

Simon. Walter Berger; Production of lower 
boiling hydrocarbons from heavy hydrocar¬ 
bons. 

2,191,295; 2/20 '40; Hans Dohse, Fritz 

Spoun; Bituminous materials. 

2,191,794; 2/27/40; Hans Kading; Recovery 
of molybdenum. 

2,193,321; 3/12/40; Wolfgang Leithe; Proc¬ 
ess for the recovery of high molecular weight 
carboxylic acids or their salts. 

2,194,186; 3/19/40; Mathias Pier, Walter 
Simon, Paul Jacob; Catalytic treatment of 
combustible carbonaceous material. 

2,194,416; 3/19/40; Walter Bock; Polymeri¬ 
zation product. 

2.195.747; 4/2/40; Emil Keunecke. Wilhelm 
Muench: Production of liquid polymeriza¬ 
tion products from olefins. 

2.196,016; 4/2/40; Werner Huehn. Walfried 
Haufe; Water-soluble basic aluminum com¬ 
pounds. 

2,197,768; 4/23/40; Mathias Pier. Friedrich 
Christmann; Polymerized hydrocarbon com¬ 
position. 

2,197,769 ; 4/23/40; Mathias Pier, Friedrich 
Christmann; Lubricant and process of mak¬ 
ing the same. 

2,203,470; 6/4/40; Mathias Pier. Friedrich 
Christmann; Cracking hydrocarbon mixtures. 

2,203,842; 6/11/40; Mathias Pier; Produc¬ 
tion of low boiling motor fuels. 

2.204,619; 6/18/40; Eugen Anthes, Mathias 
Pier; Production of shaped catalysts. 
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2.206.729; 7/2/40; Mathias Pier. Walter 
Kroenlg; Low temperature hydrogenation 

process. 

2.207.070; 7/9/40; Walter Reppe, Alexander 
Rothhaas, Otto Schmidt, Rolf Luehdemann; 
Process of covertlng compounds of the acet¬ 
ylene series into compounds of the ethylene 
series. 

2,207.071; 7/9/40; Walter R?ppe, Alexander 
Rothhaas; Process of converting compounds 
of the acetylene series into compounds of the 
ethylene series. 

2.207,681; 7/9/40; Franz Duftschmid, 

Eduard Linckh, Fritz Winkler; Preparation 
of products containing valuable hydrocarbons 
or their derivatives. 

2,209,746; 7/30/40; Reinhard Heidebroek, 
Georg Ebert, Philipp Orth; Process of poly¬ 
merizing butadienes. 

2,210,148; 8/6/40; Heinz Indest; Catalytic 
polymerization of olefins. 

2.211,022; 8/13/40; Wilhelm Michael. Wolf 
gang Jaeckh; Hydrogenation of Carbon Mon¬ 
oxide. 

2.211,032; 8/13/40; Rudolf Seidler, Wilhelm 
Pannwitz; Polymerization of Butadienes. 

2,211,429; 8/13/40; Martin Mueller-Cunradi, 
Walter Daniel; Shaped elastic masses. 

2,213,267: 9/3/40; Paul Baumann; Heinrich 
Schilling; Recovery of acetylene-containing 
gases free from carbon black and hydro¬ 
cyanic acid. 

2,216.190; 9/17/40; Mathias Pier, Ernst 
Donath; Process for the production of valu¬ 
able hydrocarbon products by the extraction 
of solid carbonaceous materials. 

2,216.864; 9/24/40; Heinrich Meyer-Delius, 
Ludwig Heer, Paul Baumann; Ignition of 
direct current high voltage electric arcs. 

2,216,867; 9/24/40; Paul Baumann, Ludwig 
Heer, Karl Krapp, Wilhelm Nowag; Initiation 
of electric arcs fed by controlled rectifiers for 
carrying out chemical reactions. 

2,215,869: 9/24/40; Heinrich Bueteflsch, 

Karl Winkler. Hermann Kaufmann, Rudolf 
Bemmann; Production of valuable liquid 
products from pressure extracts of solid car¬ 
bonaceous material. 

2,215,875; 9/24/40; Ludwig Heer, Paul Bau¬ 
mann; Apparatus for operating direct cur¬ 
rent electric arcs. 

2.215,876; 9/24/40; Paul Herold, Walter 
Kroenig, Ernest Donath, Hermann Kauf¬ 
mann; Hydrogenation of liquid Olefin poly¬ 
mers. 

2,216.222; 10/1/40; Hans Beller, John J. 
Owen; Process of Oxidizing Paraffinic Hydro¬ 
carbons. 

2,216,238; 10/1/40; Max Harder; Recovery 
of fatty acids. 

2,216,257; 10/1/40; Eberhard Vogt, Karl 
Smeykal; Process of breaking mineral oil 
emulsions. 

2,216,958; 10/8/40; Wilhelm Pannwitz, 

Bernhard Ritzenthaler; Manufacture of arti¬ 
ficial rubber by the polymerization of buta¬ 
dienes. 

2,220,261: 11/5/40; Wilhelm Michael, Wolf¬ 
gang Jaeckh; Conversion of carbon monoxide 
with hydrogen. 

2.221,952; 11/19/40; Mathias Pier. Wilhelm 
Urban, Ernst Donath; Production of valuable 
carbonaceous substances. 

2,222,967; 11/26/40; Heinz Wollthan, Wil¬ 
helm Becker; Preparation of synthetic rub¬ 
berlike materials. 

2,223,184; 11/26/40; Mathias Pier. Walter 
Kroenig, Wolfgang Jaeckh; Splitting up of 
extracts obtained from solid carbonaceous 
materials. 

2,224.003; 12/3/40; Mathias Pier, Walter 
Simon; Cracking or pressure hydrogenation 
of hydrocarbons. 

2,225,045; 12/17/40; Richard Gerlach; Proc¬ 
ess for the simultaneous drying of gases 
and liquids. 

2,227,659; 1/7/41; Martin Luther, Wilhelm 
Dietrich; Sulphonated high molecular al¬ 
cohol. 


2,227,671; 1/7/41; Mathias Pier, Walter Si¬ 
mon, Ernest Donath; Process for the produc¬ 
tion of valuable hydrocarbon products by 
treatment of carbonaceous material with 
hydrogenating gases. 

2,227,672; 1/7/41; Mathias Pier, Waiter Si¬ 
mon, Paul Jacob, Rudolf Becker; Thermal 
treatment of carbonaceous materials with 
suitable catalysts. 

2.227.953; 1/7/41; Hans Baehr. Wilhelm 
Deiters; Separation of hydrogen chloride from 
mixtures containing the same. 

2.228.118; 1/7/41; Hermann Kaufmann, 

Walter Simon; Process for the production 
of nonknocking motor fuels. 

2,228,925; 1/14/41; Martin Luther, Recov¬ 
ery of fatty acids and alkali salts from soaps. 

2,230.582; 2/4/41; Hans Beller; Method for 
' the preparation of high grade fatty acids. 

2,230894; 2/4/41; Walter Gumlich; Syn¬ 
thetic rubberlike material. 

2,232.331; 2/18/41; Wolfgang Leithe, Mar¬ 
tin Luther; Process of recovering high-mole¬ 
cular aliphatic carboxylic acids from their 
salts. 

2,234,076; 3/4/41; Walter Gumlich, Ingo- 
froh Dennestedt; Emulsion Polymerization 
of Butadienes. 

2,234,563; 3/11/41; Eduard Linckh; Produc¬ 
tion of hydrocarbons. 

2,238,240; 3/15/41; Gustav Wlrth; Process 
and apparatus for producing hydrocarbons. 

2,238.851; 4/15/41; Mathias Pier, Wilhelm 
v. Fuener, Walter Simon; Thermal treatment 
of carbonaceous materials. 

2,242,321; 5/20/41; Mathias Pier, Gerhard 
Free; Production of nonknocking motor fuels. 

2,242,463 ; 5/20/41; Johann Giesen, Helmut 
Hanisch, Paul Herrmann Gericke; Purifica¬ 
tion of synthetic methanol. 

2,243,191; 5/27/41; Adolf Cantzler, Hans 
Krekeler; Production of olefins and diolefins. 

2.245,157; 6/10/41; Mathias Pier. Gerhard 
Free; Conversion of combustible carbonace¬ 
ous materials. 

2.247,465; 7/1/41; Hans Baehr; Dehydrogen¬ 
ation of hydrocarbons. 

2.247,741; 7/1/41; Hans Beller, Egl V. Fasce; 
Washing, wetting, and emulsifying agent. 

2,248,099; 7/8/41; Eduard Linckh, Fritz 
Winkler; Production of hydrocarbons from 
mixtures of carbon monoxide and hydrogen. 

2,248.107; 7/8/41; Kurt Meisenbi#g, Ewald 
Zaucker, Ingofroh Dennstedt; Polymerization 
of butadienes. 

2.248,749; 7/8/41; Rudolf Engelhardt, Claus 
Heuck; Composition of matter. 

2,250,949; 7/29/41; Richard Gerlach; Proc¬ 
ess for the separation of hydrocarbons from 
gases containing them. 

2,251,554; 8/5/41; Franz Sabel. Wilhelm 
Wenzel, Fritz Keilig, Hans Laudenklos; Con¬ 
version of carbon monoxide with hydrogen 
into hydrocarbons. 

2,253,093; 8/19/41; Ludwig Raichle. Karl 
Riedinger; High-pressure vessel. 

2,254.745; 9/2/41; Joseph Jannek; Recovery 
of phenols. 

2,254,748; 9/2/41; Wilhelm Michael. Wolf¬ 
gang Jaeckh; Production of hydrocarbons 
from carbon monoxide and hydrogen. 

2,254,806; 9/2/41; Wilhelm Michael; Process 
of producing hydrocarbons from carbon mo¬ 
noxide and hydrogen. 

2.256.174; 9/16/41; Heinrich Schilling, Lud¬ 
wig Heer; Process of producing acetylene 
from hydrocarbons. 

2,257,173; 9/30/41; Franz Koehler, Max Jo- 
senhans; Apparatus for the reduction of pres¬ 
sure from mixtures of liquids with gases. 

2,257,213; 9/30/41; Ulrich Wolfrom; Closure 
for high pressure vessels. 

2,258,806; 10/14/41; Mathias Pier. Friedrich 
Christmann; Production of lubricants. 

2,248,099; 7/8/41; Eduard Linckh, Fritz 
Winkler; Production of hydrocarbons from 
mixtures of carbon monoxide and hydrogen. 

2,259,195; 10/14/41; Hans Baehr. Wilhelm 
Dieters; Production of dehydrogenation prod¬ 


ucts from aliphatic hydrocarbons and halo- 
genated hydrocarbons. 

2.260,475; 10/28/41; Hans Murke; Prepara¬ 
tion of synthetic rubberlike materials. 

2,265,641; 12/9/41; Otto Grosskinsky, Niko- 
lau Roh, Gunthard Hoffmann; Production of 
butadiene by the dehydrogenation of buty¬ 
lene. 

2.271.093; 1/27/42; Mathias Pier; Friedrich 
Christmann; High molecular weight sub¬ 
stance. 

2,271,942; 2/3/42; Emil Keunecke, Herbert 
Grasshof; Process for the polymerization of 
gaseous olefins, 

2.274.358; 2/24/42; Adolf Cantzler, Hans 
Krekeler; Production of butadiene. 

2,274,584: 2/24/42; Hans Beller, John J. 
Owen; Soap composition. 

2.274,639; 3/3/42; Arno Scheuermann, 

Klaus Meisenhclmer, Arnold Kotzschmar; 
Process for the production of hydrocarbons. 

2,274,750; 3/3/42; Hans Soenkscn, Herbert 
Grasshof; Recovery of higher oxygen-con¬ 
taining organic compounds from crude oils 
obtained by the catalytic hydrogenation of 
carbon oxides. 

2,280,258; 4/21/42; Mathias Pier; Manufac¬ 
ture of liquid hydrocarbons. 

2.282,456; 5/12/42; Friedrich Christmann; 
H. Lemme. H. Bueren; Production of resinous 
condensation products. 

2.282,499; 5/12/42; Karl Smeykal. Kurt 
Reislnger; Depolymerization of high boiling 
unsaturated hydrocarbons. 

2,287,891; 6/30/42; Eduard Linckh; Produc¬ 
tion of hydrocarbons and their derivatives 
from mixtures of hydrogen and oxides of car¬ 
bon. 

2.287,901; 6/30/42; Mathias Pier, F. Cbrist- 
mam Production of improved oils for lubri¬ 
cating purposes. 

2.280,778; 7/14/42; Paul Herold; Polymer¬ 
ization of low molecular olefins. 

2.292,570; 8/11/42; Richard Klemm. E. 

Linckh; Process for the production of cata¬ 
lysts. 

2,296.395: 9/22/42; Wilhelm Michael, A. 
Buettner; Process for cracking carbonaceous 
materials. 

2,296.405; 9/22/42; Arno Scheuermann; 

Production of hydrocarbons. 

2.300,123; 10/27/42; Emil Keuneck; Process 
for the catalytic polymerization of olefins. 

2,307.058; 1/5/43; August Moeller; Break¬ 
ing agent for emulsions. 

2.307,675; 1/5/43; Ernst Hantge; Process 
for the production of ozokeritelike substances. 

2,310,999; 2/16/43; Julius Schierenbeck; 
Means for indicating liquid levels. 

2,315,495; 4 '6/43; Hermann Beeg, K. Wet- 
chert; Process of purifying phosphoric acid 
esters 

2.317,726; 4/27/43; Karl Boedeker, Karl 
Winacker; Breaking agent for emulsions 
from crude petroleum and salt water in a 
breakage of said emulsions. 

2,318.625; 5/11/43; Mathias Pier, F. Christ¬ 
mann: Production of lubricating oils. 

2,318.626; 5/11/43; Mathias Pier, E. Donath: 
Production of a product rich in unsaturated 
hydrocarbons. 

PART II 

Patents which are identified ae foBoW§:~ 
Patent(Nol. Date , Inventor and Title 

2,203.873: 6/11/40; Martin Mueller-Cunradi, 
M. Otto; Polymers of high molecular weight 
and process of producing same. 

2,276.023 : 3/10/42; Martin Mueller-Cunradi, 
A. Cantzler, H. Krekeler; Production of 1. 3. 
butadiene. 

2,276.883 ; 3/17/42; Ervold Schoen, A. 

Schiwy. E. Moehner; Treatment of liquid 
distillable carbonaceous materials with hydro¬ 
gen. 

2.279,052; 4/7/42; Wilhelm Michael, E. 

Plauth; Production of hydrocarbons. 
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2,281.613; 5/5/42; Heinz Wollthan, W. 

Becker; polymerizing butadiene hydrocar¬ 
bons. 

2,287,092; 6/23/42; Franz Duftschmid, E. 
Linckh, F. Winkler. Synthesis of hydrocar¬ 
bons. 

2,288,865; 7/7/42: Hans Eaefir, W. Delters; 
Utilization of gaseous mixtures containing 
hydrogen halids. 

2,296,399; 9/22/42; Michael Otto, H. G. 
Schneider; Process for producing polymers. 

2,296,427; 9/22/42; Walter Daniel. M. Otto; 
Production of highly polymerized organic 
substances. 

2,300,056; 10/27/42; Helmut Meis, R. Lud¬ 
wig; Emulsion polymerization of butadienes. 

2,301,240; 11/10/43; Paul Baumann, H. 

Schilling, F. Zo'oel; purification of acetylene, 

2,305,007; 12/15/42; Heinrich Hopff, C. W. 
Rautenstrauch; production of polymeriza¬ 
tion products. 

2,305,025; 12/15/42; Cornelius Mulhausen, 
W. Becker; synthetic rubber like material. 

2,307.037; 1/5/43; Walter Gumlick, E. Kon- 
rao; synthetic rubber* like materials. 

2,311,567; 2/16/43; Michael Otto, H. Gue- 
terbock, A. Hellemanns; Process of carrying 
out polymerizations. 

2,315.499; 2/6/43; Adolf Cantzler, H. Kre- 
keler; production n t paraffin-olefin and mix¬ 
tures. 

2,316,706; 4/13/43; Martin Mueller-Cun- 
radi, W. Daniel; plastic compositions con¬ 
taining polyisobutylene. 

2,317.385; 1/28/41; Albert Koch, E. Gart¬ 
ner; synthetic rubber like material. 

2,318,602; 5/11/43; Franz Duftschmid, E. 
Linckh, F. Winkler, synthesis of hydrocar¬ 
bons. 

2.319,836; 5/25/43; Alfred Woerncr; process 
of catalytically cracking hydrocarbon oils. 

2.323,313; 7/6/43; Ingofroh Dennstedt; 

synthetic rubberlike latices. 

2.325.072; 7/27/43; Mathias Pier, E. Do¬ 
na th; process for the catalytic destructive 
hydrogenation of heavy oils or residues con¬ 
taining asphalt. 

2.345,877; 4/4/44; Waiter Kroenig; manu¬ 
facture of liquid hydrocarbons. 

part m 

Patents which are identified as follows: 
Patent Number , Date, Inventor and Title 
2,223,344; 7/6/43; August Moeller, T. Toch- 
termann, O. Trosken; Process of breaking 
petroleum emulsions and breaking agents. 
2.324,518; 7/20/43: R. Seidier. Hans Klein, 

F. Stoewener; Process of carrying out re¬ 
actions with carbonaceous materials. 

2.326,166: 8/10 43; Mathias Pier. G. Free; 
Process for the production of a non-knocking 
motor fuel. 

2.326,176; 8/10/43; Julius Schierenbeck; 
High-pressure vessels. 

2.326.799; 8/17/43; Mathias Pier. G. Free; 
Conversion of combustible carbonaceous 
materials. 

2,326.800; 8/17/43; Mathias Pier, W. v. 
Fuener, G. Free; Process of carrying out re¬ 
actions with carbonaceous substances. 

2,329,714; 9/21/43; Herbert Grasshof; Pro¬ 
duction of lubricating oils. 

2.331,353; 10/12/43; Fritz Stoewener, E. 
Keunecke, F. Becke; Catalytic reactions with 
carbonaceous materials. 

2,331,930; 10/19/43; Mathias Pier, K. Peters, 

G. Free; Splitting of hydrocarbons. 

2.334.871; 11/23/43; Gerhard Free, W. v. 

Fuener; Process for the production of hydro¬ 
carbons from carbonaceous materials, espe¬ 
cially by cracking hydrocarbon oils. 

2,335,488; 11/30/43; Richard Conrad; Proc¬ 
ess for carrying out catalytic reactions in 
the gas phase. 

2.335.511; 11/30/43; Hinrlch Haverman, K. 
Weichert; Process for the purification of 
trialkyl and triaryl phosphates. 

2.338,475; 1/4/44; Gustav Wirth W. Wenzel, 
F. Sabel, H. Laudenklos; Production of hydro¬ 
carbons. 


2,339,106; 1/11/44; Mathias Pier, E. Donath; 
Production of motor fuels. 

2,339,107; 1/11/44; Mathias Pier, E. Donath; 
Production of motor fuels. 

2,339.108; 1/11/44; Mathias Pier, W. Kroe¬ 
nig, V. Rank; Manufacture of hydrocarbon 
oils. 

2,343,450; 3/7/44; Gerhard Free, W. v. • 

Fuener; Manufacturer of non-knocking 
motor fuels from liquid hydrocarbons by 
catalytic cracking. 

Exhibit B 
part i 

Patent applications which are identified as 
follows: 

Application Number, Date, Inventor and Title 
222,144; 7/30/38; Wilhelm Michael, O. 

Goehre, G. Free, W. v. Fuener, W. Schneider; 
Process for the thermal treatment of car¬ 
bonaceous materials. 

261,349. 3/11/39; Paul Herold, K. Kraemer; 
Isomerization of low molecular weight hydro¬ 
carbons. 

270.650; 4/28/39; Robert Uloth, M. Muller- 
Cunradi; Agents suitable for improving lub¬ 
ricants. 

280,966; 6/24/39; Achilles Krajewski, O. 
Wiedemann, K. Reisinger; Polymerization of 
gaseous olefines. 

288,546; 8/5/39; Hermann Kaufmann, R. 
Keinke; Process of carrying out catalytic gas 
reactions and apparatus therefor. 

289,044; 8/8/39; Gerhard Free, W. v. Fuener, 
O. Gohre; Process for the catalytic cracking 
of hydrocarbon oils. 

289,088; 8/8/39; Gerhard Free. W. v. Fuener; 
Process for the catalytic cracking of hydro¬ 
carbon oils. 

319,838; 2/20/40; Claus Meisenheimer, A. 
Scheuermann; Production of hydrocarbons. 

322.042; 3/2/40; Hermann Beeg, R. 

Schmidt; Process of purifying phosphoric acid 
esters. 

326,156; 3/27/40; Mathias Pier, F. Chrlst- 
mann; Lubricants and process of making the 
same. 

327,117; 4/1/40; Julius Schierenbeck; Clos¬ 
ures for high-pressure vessels. 

330,730; 4/20/AO: Gustav Wirth, F. Sabel. 
Hans Laudenklos; Production of hydrocar¬ 
bons. 

351.958; 8/9/40; Wilhelm Michael. A. Buett- 
ner; Process for the conversion of carbon- 
monoxide with hydrogen into hydrocarbons. 

353,531; 8/21/40; Mathias Pier; Process for 
the production of non-knocking motor fuels. 

353,655; 8/22/40; Gustav Wirth, H. Lauden¬ 
klos; Process for the production of hydro¬ 
carbons. 

365,648; 11/14/40; Paul Herold. Hermann 
Kaufmann, Alfred Woerner; Manufacture of 
hydrocarbons. 

366,914; 11/23/40; Mathias Pier. G. Free, 
W. v. Fuener; Production of hydrocarbons. 

367.670; 11/28/40: Kurt Peters; Process for 
the cracking or destructive hydrogenation of 
hydrocarbons. 

370,140; 12/14/40; Mathias Pier. E. Donath; 
Process for the manufacture of aromatic 
hydrocarbons from naphtenic hydrocarbons. 

part n 

Patent application which Is identified as 
follows: 

Application Number, Date, Inventor a?td 
Title 

255,873; 2/11/39; Hans Baehr, W. Deiters; 
Process for dehydrogenating aliphatic hy¬ 
drocarbon. 

Exhibit C 
part f 

Patent applications which are identified as 
follows; 

Application Number, Date, Inventor and Title 

24,818; 6/4/35; Michael Otto, Helmuth G. 
Schneider; Production of low molecular 
weight olefine polymers. 


72,672; 4/3/36; Eduard Linckh, Fritz Wink¬ 
ler; Conversion of oxides of carbon with 
hydrogen. 

137.027; 4/15/37; Hans Baebr; Production 
of combustible gas rich in carbon dioxide. 

167,980; 10/8/37; Mathias Pier, Hermann 
Meier, August Eisenhut; Production of valu¬ 
able lubricating oils. 

175,495; 11/19/37; Mathias Pier, Friedrich 
Christmann: Production of lubricants. 

177.744; 12/2/37; Mathias Pier, Friedrich 
Christmann; Lubricants and process of mak¬ 
ing same. 

198.C81; 3/29 38; Mathias Pier, Friedrich 
Christmann; Production of lubricants. 

198,694; 3/29/38; Hans Haeuber; Produc¬ 
tion of liquid hydrocarbons. 

226,255; 8/23/38; Otto Wiedemann. Willy 
Zerrweck; Production of Isopropyl Ether. 

228,800; 9/7/38; Eberhard Vogt. Helmut 
Kratz. Hinrlch Havemann; Purification of 
waste aqueous liquids containing phenol. 

242,914; 11/29/38; Friedrich Christmann. 
Hans Bueren; Production of resinous or 
rubber-like substances. 

251,999; 1/20/39; Hans Baehr; Recovery of 
hydrogen sulphide from gases containing the 
same. 

252.001; 1/20/39; Hans Baehr; Removal of 
Gaseous weak acids from gases containing 
the same. 

264,879*4; 3/30/39; Julius Schierenbeck. 
Hans Gerwig; Apparatus for indicating liquid 
levels. 

264,972; ,3/30/39; Mathias Pier. Kurt Pe¬ 
ters; Process for cracking hydrocarbons. 

282,693; 7/3/39; Gerhard Free; Production 
of non-knocking fuels by cracking hydro¬ 
carbon oils. 

286,406; 7/25/39; Albert Auerhahn, R. Stad- 
ler; Production of addition compounds. 

287,894; 8/2/39; Mathias Pier, Kurt Peters: 
Process of cracking or dehydrogenating hy¬ 
drocarbons. 

292,399; 8/29/39; Wilhelm Mayer; Cut-off 
valve for high pressure. 

321,211; 2/28/40; Fritz Stoewener, F. Becke; 
Catalytic reactions with carbonaceous ma¬ 
terials. 

322,013; 3/2/40; Walter Kroenig; Manufac¬ 
ture of hydrocarbon oils. 

330.326; 4/18/40; Paul Feller; Process for 
the separation of hydrogen sulphide or sul¬ 
phur dioxide from gases. 

330,460; 4/19/40; Julius Schierenbeck; 

Method and apparatus for the manufacture 
of high-pressure vessels. 

351,436: 8/4/40; Fritz Stoewener: Manu¬ 
facture of fine-pored silica gel resistant to 
water. 

351,782; 8/7/40; Wilhelm Mitchael. Adam 
Buettner; Production of hydrocarbons. 

359.558; 10/3/40; Wilhelm 8chneider; Proc¬ 
ess for the production of hydrocarbon oils 
from carbonaceous substances having a 
higher molecular weight. 

611.994: 5/18/32; Mathias Pier, August 

Eisenhut; Treatment of impure oliferous ma¬ 
terials. 

part n 

Patent applications which are identified as 
follows: 

Application Number, Date, Inventor and Title 

1,023; 1/9/35; Mathias Pier. W. Kroenig, W. 
Simon; Process for the production of val¬ 
uable liquid hydrocarbons. 

39,624: 9/7/35; Mathias Pier, W. Simon; 
Production of valuable hydrocarbons. 

41,254; 9/19/35; Mathias Pier. W. Urban. E. 
Donath; Production of valuable carbonace¬ 
ous substances. 

109,312; 11/5/36; Christoph Beck. Helmut 
Weissbach; Process of recovering high-molec¬ 
ular fatty acids substances, etc. 

111,857; 11/20/36; Mathias Pier, K. Goetze; 
Carrying out reactions in which gases or 
vapors are led in a cycle. 

140,604 ; 6/4/37; Martin Luther, Emil Keu¬ 
necke; Purification of oxidation products 
from non-aromatic hydrocarbons. 
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144,302; 5/22/37; Christoph Beck, Helmut 
Welssbach; Production of pure soaps. 

156,497; 7/30/37; Martin Luther; Process 
for production of soaps. 

159,634; 8/18/37; Hanz Belier; Process of 
recovering odorless sOaps. 

164,526; 9/18/37; Walther Schunck, V. Doel- 
lein; Catalytic treatment of extraction prod¬ 
ucts of solid carbonaceous materials. 

167,930; 10/8/37; Max Harder; Process for 
the separation of unsaponifiable constituents 
from mixtures containing same. 

181,166; 12/22/37; Alfred Kuerzinger, E. 
Keunecke; Process for recovering carboxylic 
acids from oxidation products. 

186.818; 1/25/38; Emil Keunecke. A. Kuer¬ 
zinger; Process for oxidizing non-aromatic 
hydrocarbons of higher molecular weight. 

196,903; 3/19/38; Albert Koch, E. Gartner; 
Synthetic rubberlike materials. 

197,411; 3/22/38; Alwin Schneevoight; 

Cloth printing pastes. 

211,368; 6/2/38; Guenther Kunze, H. Belier, 
M. Bollmann; Process of recovering odorless 
soap-forming fatty acids. 

214,564; 6/18/38; Mathias Pier, E. Donath; 
Process for the production of knockstable 
benzines and middle oils with a low solidi¬ 
fying point by destructive hydrogenation of 
cracking residues. 

214,568; 6/18/38; Martin Mueller-Cunradi, 
M. Ott, W. Daniel, R. Werner; Compositions 
of matter. 

216.292; 6/28/38; Leonid Andrussow; Proc¬ 
ess for recovering aliphatic carboxylic acids 
from oxidation products of high molecular 
aliphatic compounds. 

216,764; 6/30/38; Martin Mueller-Cunradi, 
A. Cantzler; Process for the production of 
butadiene. 

217,280; 7/2/38; Mathias Pier, F. Christ- 
mann; Production of lubricants. 

218,016; 7/7/38; Otto Schmidt. S. Stadel- 
mann; Process for producing olefines and 
dloleflnes from parraflttnes and olefines. 

221,564; 7/27/38; Hans Belier, J. J. Owen; 
Alkyl sulfates. 

221,854; 7/28/38; Mathias Pier, W. Simon, 
G. Grassl; Process for the utilization of sul¬ 
phite lyes. 

223,972; 8/9/38; Helmut Meis. Richard Lud¬ 
wig; Preparation of synthetic rubber. 

224,728; 8/13/38; Christoph Beck. Franz 
Kremp; Process for recovery fatty acids, etc. 

229,326; 9/10/38; Hans Murke. Ottmar 

Wahle; Stabilization of synthetic rubberlike 
materials. 

231,162; 9/22/38; Cornelius Muhlhausen, W. 
Becker; Polymeric products. 

231,914; 9/27/38; Heinz Wollthan, W. 

Becker; Polymerizing butadiene hydrocar¬ 
bons. 

233,202; 10/4/38; Emil Keunecke. A. Kuer¬ 
zinger; Production of oxidation products from 
high molecular aliphatic hydrocarbons. 

234,896; 10/14/38; Otto Schmidt, O. Gross- 
kinsky, S. Stadelmann; Process of producing 
butadiene from butane. 

239.785; 11/10/38; Adolf Benischek; Coat¬ 
ing agents, priming and knifing compositions 
and putties. 

244,392; 12/7/38; Max Harder; Process of 
removing unsaponifiable constituents from 
oxidation products of high molecular non¬ 
aromatic hydrocarbons. 

250,756; 1/13/39; Hans Belier. Martin 

Luther, Hans Pohle; Rubber mixtures. 

253.784; 1/31/39; Paul Baumann; Recovery 
of carbon black from gases. 

253.992; 2/1/39; Hans Belier, J. J. Owen; 
Process for the improvement of soaps from 
synthetic fatty acids. 

255,028; 2/7/39; Wilhelm Nowag, K. Krapp, 
P. Baumann; Initiation of electric arcs fed 
by controlled rectifiers, etc. 

262,786; 3/18/39; Emil Keunecke. A. Kuerz¬ 
inger; Process for the preparation of soaps 
from oxidation products of high-molecular 
hydrocarbons. 


272,796; 5/10/39; Franz Sabel, F. Keiiig, H. 
Laudenklos; Synthesis of hydrocarbons. 

273,962; 5/16/39; Otto Grossklnsky, N. Roh, 
G. Hoffmann; Production of butadiene by de¬ 
hydrogenating butylen. 

277,024; 6/2/39; Heinz Wollthan, W. Becker; 
Synthetic rubber like material. 

297,105; 9/29/39; Gustav Wlrth; Conversion 
of carbon monoxide with hydrogen. 

492,221; 10/30/30; Fritz Winkler; Treatment 
of liquid hydrocarbons. 

497,424; 11/22/30; Otto Grossklnsky, W. 
Schmidt; Production of carbon black. 

502,728; 12/16/30; Walther Haag; Produc¬ 
tion of carbon black. 

525.466; 3/26/31; Mathias Pier, E. Hoch- 
schwendeu; Production of valuable hydrocar¬ 
bons from varieties of coal tars, minerals. eAc. 

550^272; 7/11/31; Mathias Pier, W. Urban; 
Production of valuable hydrocarbons espe¬ 
cially those of low boiling point. 

659,168; 3/1/33; Mathias Pier. W. Simon. W. 
Kroenig; Reactions on carbonaceous materials 
with hydrogenating gases. 

692.988; 10/10/33; Mathias Pier, W. Kroenig. 
W. Simon; Heat treatment of carbonaceous 
materials with hydrogenating gases. 

731,476; 6/20/34; Walter Simon, P. Jacob, 
W. Kunze; Carrying out catalytic reactions. 

283.988; 7/12/39; Wilhelm Wenzel. H. 

Laudenklos; Production of hydrocarbons. 

(F. R. Doc. 44-7410; Filed. May 24, 1944; 
10:55 a. m.J 


OFFICE OF DEFENSE TRANSPORTA¬ 
TION. 

[Supp. Order ODT 20A-120] 

Certain Taxicab Operators 

COORDINATED OPERATIONS IN SARANAC LAKE, 
N. Y., AREA 

Upon consideration of a plan for joint 
action filed with the Office of Defense 
Transportation by the persons named in 
Appendix 1 hereof (hereinafter called 
“operators”) pursuant to General Order 
ODT 20A (8 F. R. 9231). a copy of which 
plan is attached hereto as Appendix 2, 1 
and it appearing that the operators pro¬ 
pose, by the plan, to coordinate their 
taxicab operations within the area of 
Saranac Lake, New York, so as to assure 
maximum utilization of their facilities, 
services and equipment, and to conserve 
and providently utilize vital equipment, 
materials and supplies, and to provide for 
the prompt and continuous movement of 
necessary traffic, the attainment of which 
purposes is essential to the successful 
prosecution of the war, It is hereby 
ordered, That: 

1. The plan for joint action above re¬ 
ferred to is hereby approved, and the op¬ 
erators are directed to place the plan into 
operation forthwith, subject to the fol¬ 
lowing provisions, which shall supersede 
any provisions of such plan that are in 
conflict therewith. 

2. Each of the operators shall forth¬ 
with file a copy of this order with the 
appropriate regulatory body or bodies 
having jurisdiction over any operations 
affected by this order. 

3. The provisions of this order shall 
not be construed or applied as to per¬ 
mit any operator named herein to al¬ 
ter his legal liability to any passenger. 
In the event that compliance with any 


1 Filed as part of the original document. 


term of this order, or effectuation of any 
provision of such plan, would conflict 
with, or would not be authorized under, 
the existing operating authority of any 
operator named herein, such operator 
forthwith shall apply to the appropriate 
regulatory body or bodies for the grant¬ 
ing of such operating authority as may 
be requisite to compliance with the terms 
of tins order, and shall prosecute such 
application with all possible diligence. 
The coordination of operations directed 
by this order shall be subject to the op¬ 
erators possessing or obtaining the requi¬ 
site operating authority. 

4. All records of the operators per¬ 
taining to any transportation performed 
pursuant to this order and to the pro¬ 
visions of such plan shall be kept avail¬ 
able for examination with inspection at 
all reasonable times by accredited rep¬ 
resentatives of the Office of Defense 
Transportation. 

5. The plan for joint action hereby ap¬ 
proved and all contractual arrangements 
made by the operators to effectuate the 
plan shall not continue in operation be¬ 
yond the effective period of this order. 

6 . Any operator duly authorized or 
permitted to operate taxicabs within the 
area herein described, and having suit¬ 
able equipment and facilities therefor, 
may make application in writing to the 
Division of Motor Transport, Office of 
Defense Transportation, Albany, New 
York, for authorization to participate in 
the plan. A copy of each such applica¬ 
tion shall be served upon each of the 
operators named in this order. Upon 
receiving authorization to participate in 
the plan, each such operator shall be¬ 
come subject to this order and shall 
thereupon be entitled and required to 
participate in the plan in accordance 
with all of the provisions and conditions 
of this order, in the same manner and 
degree as the operators named herein. 

7. Communications concerning this 
order should refer to “Supplementary 
Order ODT 20A-120” and. unless other¬ 
wise directed, should be addressed to the 
Division of Motor Transport, Office of 
Defense Transportation. Albany, New 
York. 

8 . This order shall become effective 
May 31, 1944, and shall remain in full 
force and effect until the termination of 
the present war shall have been duly 
proclaimed, or until such earlier time as 
the Office of Defense Transportation by 
further order may designate. 

Issued at Washington, D. C., this 24th 
day of May 1944. 

J. M. Johnson, 
Director , 

Office of Defense Transportation . 

Appendix 1 

Donald E. Seney, 31 NM* Street, Saranac 
Lake. N. Y. 

Charles Flanders, 24Vr®roadway, Saranac 
Lake. N. Y. 

D. R. Brundage. Saranac Lake, N. Y. 

George Owens. 25 Broadway, Saranac Lake, 
N. Y. 

W. Jewtraw, 80 Broadway, Saranac Lake, 
N. Y. 

Wm. W. Riordan. 9614 Main Street. Sar¬ 
anac Lake, N. Y. 

Charles E. Smith, 10 Winona Avenue. Sara¬ 
nac Lake, N. Y. 
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Christian Spork. 23 Lake Flower Avenue, 
©aranac Lake, N. Y, 

Floyd Burkett, 74 Park Avenue, Saranac 
Lake, N. Y. 

A. Hoyt, 65 Bloomingdale Avenue, Saranac 
Lake, N. Y. 

IF. R. Doc. 44-7405; Filed, May 24, 1944; 
10:45 a. m.J 


[Supp. Order ODT 20A-121] 

Certain Taxicab Operators 

COORDINATED OPERATIONS IN OTTUMWA, 
I6WA, AREA 

Upon consideration of a plan for joint 
action filed with the Office of Defense 
Transportation by the persons named in 
Appendix 1 hereof (hereinafter called 
“operators”) pursuant to General Order 
ODT 20A (8 F.R. 9231), a copy of which 
plan is attached hereto as Appendix 2, 1 
and it appearing that the operators pro¬ 
pose, by the plan, to coordinate their 
taxicab operations within the area of 
Ottumwa, Iowa, so as to assure maximum 
utilization of their facilities, services and 
equipment, and to conserve and provi¬ 
dently utilize vital equipment, materials 
and supplies, and to provide for the 
prompt and continuous movement of 
necessary traffic, the attainment of which 
purposes is essential to the successful 
prosecution of the war, It is hereby or¬ 
dered, That: 

1. The plan for joint action above re¬ 
ferred to is hereby approved, and the 
operators are directed to place the plan 
into operation forthwith, subject to the 
following provisions, which shall super¬ 
sede any provisions of such plan that 
are in conflict therewith. 

2. Each of the operators shall forth¬ 
with file a copy of this order with the 
appropriate regulatory body or bodies 
having jurisdiction over any operations 
affected by this order. 

3. The provisions of this order shall 
not be construed or applied as to per¬ 
mit any operator named herein to alter 
his legal liability to any passenger. In 
the event that compliance with any term 
of this order, or effectuation of any pro¬ 
vision of such plan, would conflict with, 
or would not be authorized under, the 
existing operating authority of any op¬ 
erator named herein, such operator 
forthwith shall apply to the appropriate 
regulatory body or bodies for the grant¬ 
ing of such operating authority as may 
be requisite to compliance with the terms 
of tills order, and shall prosecute such 
application with all possible diligence. 
The coordination of operations directed 
by this order shall be subject to the 
operators possessing or obtaining the 
requisite operating authority. 

4. All records of the operators per¬ 
taining to any transportation performed 
pursuant to this order and to the pro¬ 
visions of such plan shall be kept avail¬ 
able for examination with inspection at 
all reasonable times by accredited repre¬ 
sentatives of the Office of Defense 
Transportation. 

5. The plan for joint action hereby 
approved and all contractual arrange¬ 


1 Filed as part of the original document. 


ments made by the operators to effec¬ 
tuate the plan shall not continue in 
operation beyond the effective period of 
this order. 

6. Any operator duly authorized or 
permitted to operate taxicabs within the 
area herein described, and having suit¬ 
able equipment and facilities therefor, 
may make application in writing to the 
Division of Motor Transport, Office of 
Defense Transportation, Davenport, 
Iowa, for authorization to participate in 
the plan. A copy of each such applica¬ 
tion shall be served upon each of the 
operators named in this order. Upon 
receiving authorization to participate in 
the plan, each such operator shall be¬ 
come subject to this order and shall 
thereupon be entitled and required to 
participate in the plan in accordance 
with all of the provisions and conditions 
of this order, in the same manner and 
degree as the operators named herein. 

7. Communications concerning this 
order should refer to “Supplementary 
Order ODT 20A-121” and, unless other¬ 
wise directed, should be addressed to the 
Division of Motor Transport. Office of 
Defense Transportation, Davenport, 
Iowa. 

8. This order shall become effective 
May 31, 1944, and shall remain in full 
force and effect until the termination of 
the present war shall have been duly 
proclaimed, or until such earlier time 
as the Office of Defense Transportation 
by further order may designate. 

Issued at Washington, D. C., this 24th 
day of May 1944. 

J. M. Johnson, 

Director , 

Office of Defense Transportation. 

Appendix 1 

Florence M. Fry. Yellow Cab Company. 106 
South Court Street, Ottumwa, Iowa. 

Thomas R. Klotz, DeLuxe Cab Company, 
114 South Green Street, Ottumwa. Iowa. 

Thomas R. Klotz, Ottumwa Checker Cab 
Company, 114 South Green Street, Ottumwa, 
Iowa. 

D. S. Young. City Cab Company, 801 East 
Main Street, Ottumwa, Iowa. 

[F. R. Doc. 44-7400; Filed, May 24, 1944; 

10:45 a. m.J 


[Supp. Order ODT 20A-1221 
Certain Taxicab Operators 

COORDINATED OPERATIONS IN MASON CITY, 
IOWA, AREA 

Upon consideration of a plan for joint 
action filed with the Office of Defense 
Transportation by the persons named in 
Appendix 1 hereof (hereinafter called 
“operators”) pursuant to General Order 
ODT 20A (8 F.R. 9231), a copy of which 
plan is,attached hereto as Appendix 2, 1 
and it appearing that the operators pro¬ 
pose, by the plan, to coordinate their 
taxicab operations within the area of 
Mason City, Iowa, so as to assure maxi¬ 
mum utilization of their facilities, serv¬ 
ices and equipment, and to conserve and 
providently utilize vital equipment, ma¬ 
terials and supplies, and to provide for 
the prompt and continuous movement 


of necessary traffic, the attainment of 
which purposes is essential to the suc¬ 
cessful prosecution of the war, It is 
hereby ordered. That: 

1. The plan for joint action above re¬ 
ferred to is hereby approved, and the 
operators are directed to place the plan 
into operation forthwith, subject to the 
following provisions, which shall super¬ 
sede any provisions of such plan that 
are in conflict therewith. 

2. Each of the operators shall forth¬ 
with file a copy of this order with the 
appropriate regulatory body or bodies 
having jurisdiction over any operations 
affected by this order. 

3. The provisions of this order shall 
not be construed or applied as to permit 
any operator named herein to alter his 
legal liability to any passenger. In the 
event that compliance with any term of 
this order, or effectuation of any provi¬ 
sion of such plan, would conflict with, or 
would not be authorized under, the exist¬ 
ing operating authority of any operator 
named herein, such operator forthwith 
shall apply to the appropriate regulatory 
body or bodies for the granting of such 
operating authority as may be requisite 
to compliance with the terms of this 
order, and shall prosecute such applica¬ 
tion with all possible diligence. The co¬ 
ordination of operations directed by this 
order shall be subject to the operators 
possessing or obtaining the requisite 
operating authority. 

4. All records of the operators pertain¬ 
ing to any transportation performed pur¬ 
suant to this order and to the provisions 
of such plan shall be kept available for 
examination with inspection at all rea¬ 
sonable times by accredited representa¬ 
tives of the Office of Defense Transporta¬ 
tion. 

5. The plan for joint action hereby ap¬ 
proved and all contractual arrangements 
made by the operators to effectuate the 
plan shall not continue in operation be¬ 
yond the effective period of this order. 

6. Any operator duly authorized or 
permitted to operate taxicabs within the 
area herein described, and having suit¬ 
able equipment and facilities therefor, 
may make application in writing to the 
Division of Motor Transport, Office of 
Defense Transportation, Mason City, 
Iowa, for authorization to participate in 
the plan. A copy of each such applica¬ 
tion shall be served upon each of the 
operators named in this order. Upon 
receiving authorization to participate in 
the plan, each such operator shall be¬ 
come subject to this order and shall 
thereupon be entitled and required to 
participate in the plan in accordance 
with all of the provisions and conditions 
of this order, in the same manner and 
degree as the operators named herein. 

7. Communications concerning this 

order should refer to “Supplementary 
Order ODT 20A-122” and, unless other¬ 
wise directed, should be addressed to the 
Division of Motor Transport, Office of 
Defense Transportation, Mason City, 
Iowa. « .. „ 

8. This order shall become effects e 
May 31, 1944, and shall remain in full 
force and effect until the termination of 
the present war shall have been duly 
proclaimed, or until such earlier time as 
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the Office of Defense Transportation by 
further order may designate. 

Issued at Washington, D. C M this 24th 
day of May 1944. 

J. M. Johnson, 

Director , . 

Office of Defense Transportation. 
Appendix 1 

Yellow Cab Company, 11 Second Street 
NW., Mason City. Iowa. 

Bell's Red Top Cab Company, 410 West 
State, Mason City, Iowa. 

|F. R. Doc. 44-7407; Filed, May 24, 1944; 
10: 45 a. m'] 


OFFICE OF PRICE ADMINISTRATION. 
tRO 5C, 1 Order 4J 

Mileage Rationing; Gasoline Regula¬ 
tions 

AUTHORIZATION TO ACCEPT CLASS R 
COUPONS 

Pursuant to the authority conferred 
upon the Deputy Administrator in 
Charge of Rationing by § 1394.8153 (b) 
(4) (iv) of Ration Order No. 5C, as 
amended, the following order is pre¬ 
scribed: 

(a) Findings. Under the laws of the 
State of North Dakota, tax exempt gaso¬ 
line for non-highway purposes may be 
sold only by licensed dealers to duly 
licensed consumers. 

Licenses are issued by the State Auditor 
to any dealer desiring to sell tax exempt 
gasoline and to any person who satisfies 
the State Auditor that he needs gasoline 
for non-highway purposes. The license 
issued to the consumer is in book form 
and contains the license number, the 
name and address of the licensee, and 
provides spaces to be filled in by the 
dealer for the date of purchase, from 
whom, and the number of gallons pur¬ 
chased. At the time of sale the dealer 
executes a receipt in triplicate which is 
signed by both the seller and purchaser 
and stipulates the amount and kind of 
gasoline transferred. Copies of the 
receipt are retained by the buyer and 
seller and the original is delivered to 
the seller’s supplier who in turn trans¬ 
mits it to the State Auditor in lieu of 
taxes. 

Licenses issued to the consumer expire 
on the 31st day of December of the year 
in which the license is issued. Prior to 
the expiration of the license the licensee 
files with the State Auditor a sworn 
statement showing the amount of ex¬ 
empt gasoline purchased, the date of 
purchase, and the price paid. Attached 
to this statement are the receipts issued 
by the dealer at the time of each sale. 

There are approximately 1,300 dealers 
who have been licensed to make tax 
exempt sales of gasoline. Each dealer 
is required to maintain records of all 
purchases, receipts, and sales which at 

1 8 F.R. 15937. 


all times during business hours are sub¬ 
ject to inspection by the State Auditor 
or by any agent or employee duly au¬ 
thorized by him, and not later than the 
15th of each month the dealer is required 
to file a report with the State Auditor of 
the amount of gasoline sold. Licenses 
are revocable for violation of any pro¬ 
vision of the statute. 

In addition to the sales to agricultural 
and industrial users, tax exempt gaso¬ 
line may be sold to any licensed subdivi¬ 
sion of the State in the construction, re¬ 
construction or maintenance of public 
roads, highways or streets when public 
funds of such municipality are used for 
the purchase of gasoline for use in pub¬ 
licly owned vehicles. 

In substance, the laws of the State 
of North Dakota carefully safeguard the 
sale of tax exempt gasoline and contain 
strict standards in order to assure that 
such transfers will be made for non¬ 
highway purposes. The issuance of re¬ 
ceipts and the right to inspect records at 
all times during business hours will en¬ 
able the investigators of the Office of 
Price Administration to determine 
whether or not prohibited transfers are 
being made. Hence, it appears that 
authority may be ^extended to licensed 
dealers located in'* the State of North 
Dakota to make tax exempt transfers of 
gasoline in exchange for Class R coupons 
to duly licensed consumers without fa¬ 
cilitating the unlawful acquisition of 
Class R coupons. 

(b) Order. It is hereby ordered that 
dealers and licensed distributors in the 
State of North Dakota who are permitted 
by that State to make tax exempt sales 
of gasoline are authorized to accept 
Class R coupons at their retail facilities 
for such tax exempt sales where these 
sales are made only for non-highway pur¬ 
poses in compliance with the laws of the 
State of North Dakota; Provided. That 
such dealers and distributors maintain 
records of such sales, at the place of 
business where such transfers of gaso¬ 
line are made, in accordance with the 
laws and regulations of the State of 
North Dakota and permit employees of 
the Office of Price Administration to 
inspect such records during business 
hours. 

(p) Definitions . The definition of 
terms and rules of construction con¬ 
tained in § 1394.7551 of Ration Order 5C 
shall apply to this order. 

(d) Effective period. This order shall 
become effective May 25, 1944, and shall 
remain in effect until modified or re¬ 
voked. 

(Pub. Law 671, 76th Cong.; as amended 
by Pub. Laws 89, 421 and 507, 77th Cong.; 
WPB Dir. No. 1, Supp. Dir. No. IQ, 7 FR. 
562, 9121, E.O. 9125, 7 F.R. 2719) 

Issued this 24th day of May 1944. 

Charles F. Phillipe, 

Deputy Administrator, 

In Charge of Rationing. 

IF. R. Doc. 44-7449; Filed, May 24, 1944; 

11:55 a. m.] 


SECURITIES AND EXCHANGE COM¬ 
MISSION. 

4P 

(File No. 68-401 

Rhode Island Public Service Co. 

NOTICE OF FILING AND ORDER FOR HEARING 

At a regular session of the Securities 
and Exchange Commission, held at its 
office in the City of Philadelphia, Pa., 
on the 22d day of May 1944. 

In the matter of Godfrey B. Simonds, 
Edward B. Aldrich, George F. Bliven, 
Herbert H. Brooks, Russell C. Harrington 
and Charles C. McGowan, Proposed Com¬ 
mittee for the Rhode Island Public Serv¬ 
ice Company $2 Cumulative Preferred 
Stock; file No. 68-40. 

Notice is hereby given that Godfrey 
B. Simonds, Edward B. Aldrich, George 
F. Bliven, Herbert H. Brooks, Russell C. 
Harrington and Charles C. McGowan, 
proposing to act as members of a com¬ 
mittee representing the $2 Cumulative 
Preferred Stock of The Rhode Island 
Public Service Company (RIPS), have 
filed a declaration with the Commission 
regarding a proposed solicitation of au¬ 
thorizations from holders of the $2 Cu¬ 
mulative Preferred Stock of RIPS, and 
seeking partial exemption from compli¬ 
ance with the requirements of para¬ 
graphs (g) (2) and (h) (1) of Rule U-62 
for Industrial Trust Company and The 
Blackstone Canal National Bank of Prov¬ 
idence, the respective companies of 
which Edward B. Aldrich and Charles C. 
McGowan are officers. 

All interested persons are referred to 
said document which is on file in the 
office of this Commission, the substance 
of which is summarized as follows: 

Said declaration indicates that the in¬ 
dividuals named therein own beneficially 
or as trustees or are officers or directors, 
or both, of companies which own bene¬ 
ficially or as trustees $2 Cumulative Pre¬ 
ferred Stock of RIPS consisting of ap¬ 
proximately 16.500 shares of stock. 

The declarants propose to form a com¬ 
mittee on behalf of the $2 Cumulative 
Preferred stockholders of RIPS and to 
apply to intervene or otherwise partici¬ 
pate in the pending proceedings before 
the Commission involving the plan of 
simplification of the New England Power 
Association holding company system 
(File No. 54-92) filed with the Commis¬ 
sion by New England Power Association 
and its subsidiary holding companies on 
March 6, 1944. The declaration sets 
forth a request for partial exemption 
from the conditions imposed by para¬ 
graph (g) (2) of Rule U-62 for the In¬ 
dustrial Trust Company and The Black- 
stone City National Bank of Providence 
to the extent that there be no restriction 
upon the right of either of these com¬ 
panies to purchase or sell, or to give in¬ 
vestment advice with respect to the se¬ 
curities of companies in the New England 
Power Association System in their re¬ 
spective fiduciary capacities, or in the ad¬ 
ministration of agency accounts, or in 
the exercise of their rights as holders 
of collateral. 
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It appearing to the Commission that 
it is appropriate in the public interest 
and in the interest of investors and con¬ 
sumers that a hearing be held with re¬ 
spect to said declaration and that said 
declaration shall not become effective ex¬ 
cept pursuant to further order of this 
Commission: 

It is hereby ordered . That a hearing 
on such matters under the applicable 
provisions of the Public Utility Holding 
Company Act of 1935 and the Rules 
thereunder be held on May 27, 1944 at 
10:00 a. m., e. w. t. in the office of the 
Securities and Exchange Commission, 
18th and Locust Streets, Philadelphia, 
Pa., in such room as may be designated 
at such time by the hearing room clerk 
in Room 318. All persons desiring to 
be heard or desiring to participate in the 
proceedings shall notify the Commission 
in the manner provided by Rule XVII 
of the Commission’s Rules of Practice, 
on or before May 26, 1944. 

It is further ordered , That Allen Mac- 
Cullen or any other officer or officers of 
the Commission designated by it for that 
purpose shall preside at such hearing. 
The officer so designated to preside at 
such hearing is hereby authorized to ex¬ 
ercise all powers granted to the Com¬ 
mission under section 18 (c) of said act 
and to a trial examiner under the Com¬ 
mission’s rules of practice. 

It is further ordered, That, without 
limiting the scope of the issue presented 
by said declaration, particular attention 
will be directed at said hearing to the 
following matters and questions: 

1. Whether the requirements of para¬ 
graphs (g) (2) and (h) (1) of Rule U-62 
as applied to the proposed solicitation, 
are in any respects not necessary or ap¬ 
propriate in the public interest or for 
the protection of investors or consumers 
and whether the restrictions proposed in 
such declaration or any amendment 
thereto are an adequate substitute, or 
under the circumstances the only restric¬ 
tion which should be imposed upon deal¬ 
ing in securities of companies in the New 
England Power Association System by 
said Industrial Trust Company and The 
Blackstone Canal National Bank of Prov¬ 
idence, and whether the Commission 
should so order pursuant to sections 11 
(g). 12 (e) and Rule U-100. 

2. Whether said declaration as filed or 
as it may be amended, should be per¬ 
mitted to become effective as consistent 
with the standards of sections 11 (g) and 
12 (e) of the act. 


It is further ordered, That the Secre¬ 
tary of the Commission shall serve notice 
of the entry of this order by mailing a 
copy thereof by registered mail to New 
England Power Association, Massachu¬ 
setts Power and Light Associates, North 
Boston Lighting Properties. The Rhode 
Island Public Service Company, Massa¬ 
chusetts Utilities Associates Common 
Voting Trust and Massachusetts Utilities 
Associates, and to each of the declarants, 
and that notice shall be given to all other 
persons by publication thereof in the 
Federal Register. 

By the Commission. 

[seal! Orval L. DuBois, 

Secretary. 

IF. R. Doc. 44-7383; Filed, May 23, 1944; 

3:08 p. m.J 


[File No. 70-896] 

General Gas & Electric Corp. 

NOTICE OF FILING AND ORDER FOR HEARING 

At a regular session of the Securities 
and Exchange Commission, held at its 
office in the City of Philadelphia, Pa., on 
the 22d day of May 4P 44 - 

Notice is hereby given that an appli¬ 
cation or declaration (or both) has been 
filed with this Commission pursuant to 
the Public Utility Holding Company Act 
of 1935 by General Gas & Electric Cor¬ 
poration, a registered holding company; 
and 

All interested persons are referred to 
the said filing which is on file in the 
office of the said Commission for a state¬ 
ment of the transaction therein pro¬ 
posed, which is summarized below: 

General Gas & Electric Corporation, 
a subsidiary of Denis J. Driscoll and Wil¬ 
lard L. Thorp, Trustees of Associated Gas 
and Electric Corporation, a registered 
holding company, proposes to pay out of 
capital or unearned surplus the accumu¬ 
lated and unpaid dividends amounting to 
$5 per share on its $5 Prior Preferred 
Stock, no par value, for the period from 
March 16T, 1943, to March 15, 1944, and 
also a quarterly dividend on the same 
stock, for the quarterly period ended 
June 15, 1944. As proposed, the aggre¬ 
gate dividends on the 60,000 outstanding 
shares of said stock will be $375,000, of 
which approximately $200,625 will be 
paid to the public holders of 32,110.9 
shares. It is stated that as to the re¬ 
maining 27,889.1 shares outstanding, held 
by the Trustees of Associated Gas and 


Electric Corporation, said Trustees are to 
waive their right to the receipt of the 
dividends, which would otherwise be 
payable to them. 

It appearing to the Commission that 
it is appropriate in the public interest 
and the interest of investors and con¬ 
sumers that a hearing be held with re¬ 
spect to such matter: 

It is ordered. That a hearing on such 
matter under the applicable provisions 
of said act and the rules of the Commis¬ 
sion promulgated thereunder be held on 
June 5. 1944. at 10:00 a. m.. e. w. t., at 
the offices of the Securities and Exchange 
Commission, 18th and Locust Streets, 
Philadelphia 3, Pennsylvania. On such 
date the hearing room clerk in Room 318 
will advise as to the room in which such 
hearing will be held. 

It is further ordered. That Willis E. 
Monty, or any other officer or officers 
of the Commission designated by it for 
that purpose shall preside at the hearings 
in such matter. The officer so designated 
to preside at any such hearing is hereby 
authorized to exercise all powers granted 
to the Commission under section 18 (c) 
of said act and to a trial examiner under 
the Commission’s rules of practice. 

It is further ordered. That any person 
desiring to be heard in connection with 
the proceeding or proposing to intervene 
herein shall file with the Secretary of the 
Commission, on or before May 31, 1944, 
his request or application therefor, as 
provided by Rule XVII of the rules of 
practice of this Commission. 

It is further ordered. That, without 
limiting the scope of the Issues presented 
by said filing, particular attention will 
be directed at said hearing to the fol¬ 
lowing matters and questions: 

1. Whether the proposed payment of 
accumulated and unpaid dividends and 
the current quarterly dividend out of the 
capital or unearned surplus of General 
Gas & Electric Corporation is appropriate 
in the public interest and the interest 
of investors; 

2. Whether the action proposed to be 
taken complies with the applicable pro¬ 
visions of the Public Utility Holding 
Company Act of 1935 and the rules and 
regulations promulgated thereunder; 

3. What terms or conditions, if any, 
should be imposed in the public interest 
or for the protection of investors. 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary. 

(F. R. Doc. 44-7384 Filed. May 23, 1944; 

3:08 p. m.] 







